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No  more  tin  cans  for  some 
of  you 

“square  meals"  for  them 


means  more 


ONLY  TIIK  HKST  possHdt'  t’(M)(l  is 

oiioiifili  Tor  oiir  tPDops.  'I'licy  niiist 
liavc  this  I'ood  in  fircatcr  and  ^rcatiT 
(plant il i('s.  'I'liat’s  why  tln'rc'll  l»c  no 
more  non-essential  foods  |)aeked  in  tin 
])late,  as  W(“  <»et  deejaM’  into  tlie  war. 

'I'liis  saves  many  tons  of  t  in  t  liat  will 
f>(>  into  cans  in  which  more  food  for 
carrying  on  the  war  will  he  paekt'd. 
Food  for  onr  fi^htin^  fore(‘s.  Food  for 
civilians  hehind  the  lim's.  ('Fin  cans, 
as  _\(>n  ma\  know,  are  the  i>erfeet  con¬ 
tainers  for  processed  foods.) 

Si)  until  thr  iriir  l.s  iron.  i/on'II  hare 
to  do  irithont  thr  ndrnntiiiirs  of  /iiirhinij 
ijonr  iiroilnct  in  inrtiil  contn inrr.s. 

Man.\  of  x'on  are  alreadv  nsin^  siih- 
stitnte  paekafics  for  yonr  products. 


They  may  not  he  so  (jood  as  the 
familiar  tin  |)aekafj:e,  hut  they’n'  the 
hest  yon  can  <iet  while  tluTc’s  a 
war  on. 

HK.\IKM15KI{ :  'I'he  (io\'ernment  is  do- 
iiif’'  a  jjreat  joh  .  .  .  for  \'on.  for  all  of  ns 
.  .  .  in  eontrolliiifi  the  tin  snpjily  and 
direetinf>  it  where  it  will  do  the  most 
^:(  lod . 

In  onr  own  lahoratories,  research  on 
containers  is  ^oin^  steadily  forward, 
d'his  research  iiromistvs  not  only  to 
improve  present  food  containers  for 
yonr  use  diiriiifi  the  war.  hnt  also  to 
develoj)  even  hettt'r  containers  of  all 
kinds  for  yonr  use  after  the  war. 

.VMEKK  AX  (  AX  COMPAN  Y, 
XKW  YOPK.  X.  Y. 


SOME  TYPICAL  WAR  ITEMS  MADE  BY  CAN  MAKERS 


Fftr  our  armed  forees,  ran  makers 
saintly  rarioas  lyiies  ofcoalaiaersfar: 

—  food  r:ilioii>.  explosives.  l):md-  motors  emerfieiiey  war  rations, 
ages-- oil.  hlood-)ilasma  traiisfii-  and — eonniless  other  necessities 
sion  kits-  delicate  anti-aircraft  for  fighting  men. 


CORN  PRODUCTS  SALES  COMPANY 


17  Battery  Place,  New  York,  N.  Y. 
Offices  in  All  Principal  Cities 


IT'S  HUMAN  NATURE  we  suppose,  to  follow  the  line  of 
least  resistance.  In  our  selling  approach  to  manufacturers, 
many  of  them  said,  in  brief:  "We  make  good  products — they 
are  selling  well  —  why  should  we  change  our  formulas?" 

But  we  were  stubborn,  too.  We  said:  "If  CERELOSE  (pure 
Dextrose)  will  easily  fit  into  your  formulas,  if  it  wiJJ  im¬ 
prove  the  quality,  flavor,  texture  and  other  characteristics 
of  your  fine  canned  foods,  won't  you  at  least  let  us  dem¬ 
onstrate  our  claims  ?" 

Whenever  the  prospect  agreed  to  our  request,  CERELOSE 
delivered — and  sold  itself.  And  most  of  our  present  CERELOSE 
customers  proceeded  to  "go  to  town  on  a  new  track!" 
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DEXTROSE 
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THE  MAKERS  OT 
KARO  SYRUP 


THE  CANNING  TRADE  is  published  every  Monday  by  THE  CANNING  TRADE,  20  S.  Gay  St.,  Baltimore,  Md.  Arthur  I.  Judge,  Manager  and  Editor;  Arthur  I- 
Judge,  Advertising  Manager;  Edward  E.  Judge,  Circulation  Manager.  Yearly  Subscription  price:  U.  S.  A. — $3.00;  Canada — $4.00;  Foreign — $5.00.  Advertising 
rates  upon  application.  Forms  close  Wednesday;  cover  forms  Tuesday.  Copy  required  for  proof  ten  days  in  advance  of  close.  Entered  as  Second  Qass  matter 
at  the  Post  Office,  Baltimore,  Md.,  under  Act  of  March  3rd,  1879. 


HOOPE#ON, 


For  the  successful  operation  of  a 
pea  or  lima  bean  cannery,  no 
mechanical  equipment  is  so  impor¬ 
tant  as  efficient  and  economical 
hulling  equipment.  Machines  that 
will  thresh  the  highest  percentage 
of  the  quality  from  the  vines,  that 
reduce  breakage  and  save  peas, 
largely  determine  the  profit. 

.  Consequently,  Hamachek  Ideal 

i 

I  Viners  and  equipment  are  playing 
i  an  increasingly  important  part  in 
the  production  of  canned  peas  and 
lima  beans. 


KEWAUNEE  WISCONSIN 


Established  1880  •  Incorporated  1924 


GREEN  PEA  HULLING  SPECIALISTS 
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To  Help  Maintain  Vital  Victory  Production  for 


FREEDOM’S  FIGHTING  FORCES 
and  THE  CANNING  INDUSTRY 


The  most  important  customer  of  all  American  industry  right 
now  is  the  United  States  government  and  its  allies.  But  we 
haven't  forgotten  the  Canning  Industry,  whose  food  production 
is  equally  essential  for  winning  the  war.  You  can  help  us 
meet  your  requirements,  by  anticipating  your  needs.  Plan  your 
1943  machinery  program  now,  and  place  your  orders  right 
away — for  delivery  early  next  year. 


BEAX  CABTNEBS 


P£A 


HUIUNQ 

BQUIPMENT 


AUTOMATIC  BEAN  SNIPPER 


Important  improvements  have  increased  the  capacity,  efficiency 
and  operating  speed,  providing  performance  unsurpassed  by 
any  similar  equipment.  Snips  900  to  1800  lbs.  per  hour.  Labor 
problem  simplified.  One  operator  feeds  several  machines. 
Number  of  pickers  required  is  reduced  about  50%. 


MAIL  COUPON  for  General  Catalog,  Modern  Canning  Machinery 


FOOD  MACHINERY  CORP.,  Hoopeston,  III 


Full  Details  Re: - 

n  Your  General  Catalog 


Please  send: 


Attention  of: 


NO.  1 

OF  A  SEWES 
TO  HELP 
canners 


PREVENTING  needless  waste  and  spoil¬ 
age  is  vitally  important  today — and 
doubly  so  because  of  our  country’s  tre¬ 
mendous  requirements. 

Now  as  never  before  every  can  counts  in 
the  big  job  ahead  to  provide  the  needed 
food  supplies  for  our  armed  forces,  our 
civilian  population,  and  our  allies. 

Watch  your  operations  constantly — 
handle  your  pack  carefully. 


2.  FORWARD  PASSING  when  stacking  cans  for 
storage  puts  you  in  trim  but  it’s  tough  on  the  cans — 
it  does  things  to  them. 


AMO'O 


Cues  for  r, 


of  empty  cans,  bent  cnn.  ^ 

♦'■ooble.  ' cause 


Canners 


*•  Se. 

y-  watch  your  timing. 

y*  S'O'S  yoor 

'  or  grease. 

'Ouipmen, 

""  P9"S 

prodo/,"’ >1.9  , 


CONTINENTAL  CAN  COMPANY 

OFFICES  AND  PLANTS  IN  ALL  PRINCIPAL  CITIES 


(Reprints  of  this  advertisement  ore  available  for  posting  up  around  your  plant.  Simply  write  Continental  Can  Co.,  100  E.  42  St.,  N.  Y.C.) 

THE  CANNING  TRADE  •  June  1.  1942 


TUP  ^AklKJIKJ/^  TDAnP  business  journal  of  the 

I  nt  V«/\ININIINVJ  I  l\/\Ut  CANNING  AND  ALLIED  INDUSTRIES 


Published  Every  Monday  Since  1878  •  ARTHUR  I.  JUDGE,  Editor  •  VOLUME  64,  NUMBER  44 


EDITORIALS 


A  GAIN — Last  week  we  gave  you  the  preliminary 
/“A  report  of  the  Committee  on  canned  foods  price 
'  'ceilings;  now  because  there  are  some  slight 
changes,  and  moreover  because  many  are  satisfied  with 
nothing  but  the  official,  we  are  reprinting  the  official 
report  elsewhere  in  this  issue.  You  will  note  that  there 
are  more  items  in  the  vegetable  line  covered  now  than 
at  first.  The  manner  of  figuring  your  cost,  and  from 
that  your  selling  price  on  1942  packs,  has  not  been 
changed,  nor  has  that  job  been  done  for  you.  You  are 
faced  with  the  job  of  learning  just  how  many  goods  you 
sold — within  60  days  from  the  beginning  of  your  active 
canning  season — then  adding  the  permitted  percent¬ 
ages,  and  there  you  will  have  your  selling  prices.  And 
you  must  not  make  a  mistake  in  your  arithmetic. 

This  is  a  good  time  to  advise  you  to  keep  definite 
records  of  all  sales  this  year,  so  that  when  called  upon 
you  will  be  able  to  show  the  investigator.  Don’t  take 
offense  at  these  regulations;  laws  are  enacted  to  curb 
the  crooks;  honest  men  find  no  irritation  in  complying 
— and  it  will  be  to  your  advantage  to  really  know  your 
costs,  and  how  to  figure  them,  how  to  keep  the  record ; 
an  advantage  in  the  comfort  it  will  bring  you,  and 
^'qually  an  advantage,  if  and  when  competition  once 
more  grows  keen,  that  you  will  not  knowingly  be  led 
L'to  selling  below  cost.  It  is  all  just  good  business, 
r'our  reward  for  this  war-time  compliance  will  be  that 
'  e  guess  and  the  gamble  will  be  taken  out  of  the  selling 
'  ’■  canned  foods. 

ENACTMENTS— The  War  Production  Board,  May 
•th,  ordered  canners  to  set  aside  for  the  Government 
eir  entire  1942  pack  of  salmon,  sardines,  Atlantic 
rring  and  mackerel.  The  purpose  of  the  order — 
-86-b — is  to  assure  ample  supplies  of  these  canned 
h  for  the  armed  forces,  for  Lease-Lend,  and,  these 
ken  care  of,  for  the  general  public. 

Canned  foods  are  daily  moving  up  to  a  higher  point 
recognition  in  the  war  efforts,  as  all  the  war  di- 
tors  now  see  that  foods,  and  canned  foods  in  pref- 
4ice  to  all  others,  are  as  important  as  guns  and 
munition.  The  congestion  of  the  railroads  may 
-curally  worry  canners,  since  the  shipment  of  the 
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goods  is  all  important,  but  they  need  not  worry;  they 
will  be  classed  in  first  place. 

The  WPB  has  appointed  another  important  commit¬ 
tee,  this  time  on  freight  traffic,  and  its  duty  will  be  to 
determine  which  materials  or  equipment  needs  prefer¬ 
ential  treatment,  and  will  send  its  recommendations  to 
the  Office  of  Defense  Transportation  for  action.  Mr. 
Edgar  B.  Stern  of  New  Orleans  has  been  named  head 
of  this  committee.  The  railroads  are  choked,  and  so 
are  the  truck  lines,  so  that  it  has  become  necessary  to 
sort  out  the  freight  and  move  it  in  the  order  of  its 
necessity.  You  may  find  a  hint  in  this  to  get  in  your 
cans,  and  all  supplies,  as  long  before  your  active  can¬ 
ning  season  as  possible.  Don’t  wait  this  season,  and 
expect  to  order  by  ’phone  another  car  of  cans.  Your 
job  is  to  keep  well  ahead  of  these  needs,  so  that  every 
pound  of  food  will  be  taken  care  of,  for  it  is  needed 
right  now. 

Some  branches  of  the  industry  are  making  splendid 
records,  in  response  to  these  urgings  for  more  and 
more.  For  instance  the  production  of  evaporated  milk 
(case  goods)  in  April  is  estimated  at  356,799,000 
pounds.  This  is  an  increase  of  41  per  cent  over  April 
last  year,  and  of  79  per  cent  over  the  5-year  (1936-40) 
April  average.  The  cumulative  production  for  the 
months  of  January  to  April,  inclusive,  is  estimated  at 
1,299,831,000  lbs.,  an  increase  of  63  per  cent  over  the 
same  months  of  last  year.  This  is  not  alone  a  splendid 
industrial  record,  in  response  to  war  demands,  but  it 
is  a  real  humanitarian  effort  as  you  will  realize  if  you 
recall  that  the  slaughter  of  cows  in  bombed  or  con¬ 
quered  countries,  or  their  enforced  removal  to  Ger¬ 
many,  has  left  young  children  without  milk,  the  sick 
also,  and  you  have  heard  stories  of  a  can  of  evaporated 
milk  received  by  a  distraut  mother  as  a  gift  from 
heaven.  That  represents  service  to  the  innocent  little 
ones  that  cannot  but  draw  down  the  blessing  of  heaven. 

Here  is  a  hint  that  may  serve  you  well : 

LAMP  REPLACEMENTS — When  lamps  fail  they 
should  be  replaced  immediately  with  the  proper  size 
and  type.  In  large  plants,  the  most  effective  method 
is  to  have  a  relamping  crew  patrol  the  plant  regularly. 

_ _  5 


With  a  properly  planned  system,  the  lost  lumen  hours 
and  the  cost  of  relamping  are  kept  to  a  minimum. 
When  fluorescent  units  are  used,  the  lamp  fails  when 
the  emission  material  on  the  electrodes  is  used  up.  At 
this  point  the  lamp  will  flash  on  and  off  and  must  be 
replaced  promptly  to  protect  the  starter  and  ballast. 

WHAT  “ALL-OUT”  MEANS — When  the  writer 
was  very  young  he  lived  in  the  little  town  of  Perham, 
Minnesota,  about  100  miles  northwest  of  St.  Paul,  and 
a  few  miles  south  of  the  Red  River  Valley,  a  great 
wheat  region.  The  one  industry  in  the  town  was  a 
large  flour  mill.  The  total  population  was  less  than  a 
thousand.  It  was  a  neat  little  town,  the  buildings  of 
wood  and  mainly  one-story  to  avoid  the  high  winds 
that  swept  across  the  prairies  which  surround  it. 

One  morning  in  September,  to  the  horror  of  every 
mature  being  in  the  town,  it  was  seen  that  the  prairie, 
to  the  west,  was  on  fire,  and  that  the  wind  was  driving 
the  fire,  with  a  roar  and  steadily  mounting  flames  and 
smoke,  straight  towards  the  town.  Not  only  the  tall 
drying  grass  but  the  heavy  under  accumulation  of  years 
past  fed  these  flames.  The  terrifying  sight  will  never 
be  forgotten. 

There  was  no  fire  department,  of  course,  and  it 
would  have  been  unable  to  handle  the  fire  even  had 
there  been  one.  But  every  man,  woman  and  child  of 
the  town  rushed  to  the  firing  line,  with  brooms,  blan¬ 
kets  and  anything  that  could  be  used  to  beat  out  the 
flames,  the  sturdier  children  carrying  water  to  wet  the 
brooms  and  blankets,  and  the  tots  following  up  the 
older  ones,  putting  out  the  sparks  or  any  remaining 
fire  as  the  main  flames  were  fought.  They  rushed  out 
of  their  homes,  out  of  their  stores,  out  of  the  bank,  the 
mill,  the  school,  the  church;  there  was  not  a  single 
person,  even  the  sick,  left  in  the  town;  they  were  all 
out  on  the  line  of  fire.  One  of  the  sturdiest  and  most 
active  men  of  the  town  was  its  Mayor,  but  for  the  first 
time  anyone  ever  knew  him  to  be  sick,  he  was  in  bed 
at  the  time  with  the  grippe.  But  he  jumped  out  of  bed, 
hitched  up  a  fine  team  he  owned,  and  with  a  plow  ran 
two  furrows,  a  mile  long,  between  the  town  and  the 
fire,  forming  a  trench  as  it  were,  and  ultimately  en¬ 
abling  the  people  to  stop  the  fire,  right  at  the  edge  of 
the  first  homes,  in  fact  one  at  least  started  to  burn, 
but  was  saved. 

As  we  have  said,  the  town  was  on  the  prairie.  The 
whole  settlement,  together  with  the  mill,  ended  at  the 
railroad,  and  the  prairie  rolled  on  East.  The  billow¬ 
ing  flames,  driven  by  the  wind,  could  have  wiped  out 
the  entire  town,  in  any  direction,  and  probably  killed 
every  inhabitant  in  it,  since  there  was  no  place  to  go, 
except  to  the  prairie,  and  there  the  fire  would  have 
followed.  Realizing  this,  they  dropped  everything  on 
the  instant,  leaving  not  a  soul  in  the  town — grand¬ 
mothers  and  children,  as  well  as  the  men  and  women, 
fighting  back  this  enemy  which  threatened  all  they 
owned  and  their  very  lives.  That  was  “all-out” ! 

The  danger  facing  us  in  this  war  is  not  one  whit  less. 

Had  you  been  in  Perham  you  would  have  been  one 
of  the  fire-fighters,  and  if  you  knew  what  to  do  you 


would  be  “all-out”  for  this  war  right  now.  The  diffi¬ 
culty  is  to  know  how  to  do  your  part,  the  job  is  so  big. 

We  have  been  repeatedly  told  that  everyone  of  us 
will  have  to  get  into  war  work!  And  we  will.  As  in 
the  case  of  the  Perham  fire,  there  will  be  the  defense 
forces  of  all  kinds  at  the  front;  immediately  back  of 
them  the  commissary  department  to  keep  them  sup¬ 
plied  with  ammunition  and  food,  and  back  of  you,  the 
preservers  of  this  food,  will  be  the  farmers  and  grow¬ 
ers,  the  cattlemen,  etc.,  and  there  will  be  no  room  for 
anyone  else,  least  of  all  for  profiteers  to  make  money 
out  of  this  blood-letting ;  nor  politicians  either.  Start 
to  think  about  this,  as  did  the  Perham  inhabitants: 
We’ve  got  to  save  our  country,  and  our  lives. 

The  soldier  at  the  front — whether  on  land,  on  the 
water,  or  in  the  air — is  risking  his  life,  and  millions 
of  them  will  forfeit  it;  will  we  in  the  middle  class  or 
the  growers  in  the  third  category,  refuse  to  hold  up  our 
end  by  supplying  him  with  the  means  of  war,  and  the 
food  to  sustain  him?  If  we  don’t  a  lot  of  us  will  lose 
our  lives,  all  of  us  will  lose  our  freedom  and  liberty, 
and  all  that  we  so  dearly  cherish — the  money  and 
values — will  be  utterly  lost,  and  forever. 

If  we  do  not  win  this  war  we  will  lose  everything. 
That’s  what  Mr.  Donald  Nelson  has  told  us,  and  all 
“in  the  know”  are  even  now  telling  us.  Do  you  get  it? 

What  must  we  do?  The  builders  of  armament,  and 
ammunition,  and  all  who  produce  and  supply  them  with 
those  materials,  must  work  as  they  never  worked  be¬ 
fore.  The  canners  must  drive  their  plants  to  the  limit, 
saving  every  pound  of  food  produced;  and  the  grow¬ 
ers  must  cultivate  every  foot  of  land  possible,  to  get 
the  maximum  amount  of  foods — ^the  cattlemen  like¬ 
wise — and  all  contingent  lines  must  do  their  full  share, 
so  that  there  will  be  no  bottle-neck  anywhere.  That’s 
how  to  get  in  this  war  work,  that’s  your  war  job.  Can 
you  take  it  ? 

With  the  revision  of  the  canning  provisions  of  the 
sugar  rationing  regulations  now  in  effect,  homemakers 
will  be  able  to  can  local  surpluses  of  fruits  in  sufficient 
quantities  for  their  families  for  the  coming  year,  the 
Consumer  Division  of  the  Office  of  Price  Administra¬ 
tion  has  said. 


Calendar  Of  Events 


JUNE  3,  1942 — Special  Meeting,  Virginia  Canners  Associatio  , 
Hotel  Roanoke,  Roanoke,  Va. 

JUNE  8-14,  1942 — Annual  Convention,  National  Association  . 
Retail  Grocers,  Palmer  House,  Chicago,  Illinois. 

JUNE  10-19,  1942 — Annual,  Indiana  Canners  Technicians  Schoc  . 
Horticultural  Building,  Purdue  University,  Lafayette,  Ind. 

JUNE  15,  1942 — Summer  Meeting,  Maine  Canners  Associatio  , 
Lakewood  near  Skowhegan,  Maine. 

JUNE  15-17,  1942 — Third  Annual  Meeting,  Institute  of  Fo>  * 
Technologists,  Minneapolis,  Minnesota. 

JUNE  24,  1942 — ^Annual  Mid-year  Meeting,  National  Pick  i 
Packers  Association,  Palmer  House,  Chicago,  Ill. 
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APPLICATION  OF  PRICE  ORDER 


INTRODUCTION  TO  PRICE  ORDER 

Because  the  nation’s  canned  vegetable 
processors  did  not  have  sufficient  stocks 
on  hand  in  March  1942  to  enable  them  to 
make  sufficient  sales  to  permit  a  ready 
determination  of  price  ceilings,  Price  Ad¬ 
ministrator  Leon  Henderson  has  issued 
Maximum  Price  Regulation  No.  152  to 
supplant  the  General  Maximum  Price 
Regulation  insofar  as  it  affects  hermeti¬ 
cally  sealed,  canned  or  glass-packed  vege¬ 
tables  at  the  canner  level  only. 

Sales  of  hermetically  sealed,  canned 
or  glass-packed  vegetables  at  wholesale 
and  retail  will  continue  to  be  governed  by 
l)rovisions  of  the  General  Maximum  Price 
Regulation,  so  that  prices  may  not  exceed 
the  highest  charged  during  March  1942. 
This  will  protect  consumers  against  fur¬ 
ther  price  increases  on  this  important 
group  of  foods.  Preliminary  studies  in¬ 
dicate  that  the  formula  used  in  arriving 
at  canner  ceiling  prices  will  generally 
ease  .the  burden  on  wholesalers  and 
retailers. 

The  OPA  is  making  further  studies  of 
wholesale  and  retail  prices  of  items  af¬ 
fected  by  this  new  regulation,  and  should 
it  become  necessary  in  order  to  prevent 
undue  pressure  on  the  retail  price  struc¬ 
ture,  wholesalers’  maximum  prices  will 
be  established  for  a  base  period  earlier 
than  March  1942. 

To  avoid  any  substantial  dislocation 
of  distributor  channels,  the  Department 
of  Agriculture,  after  consultation  with 
the  OPA,  has  announced  that  if  neces¬ 
sary  it  will  purchase  the  most  important 
canned  vegetables  at  prices  equal  to  92 
I'er  cent  of  the  canner’s  ceiling  prices  es- 
taiilished  by  the  new  regulation.  In  the 
ev<mt  that  the  relationship  between 
v^'olesalers’  prices  and  canners’  prices 
is  Hich  that  it  is  impossible  for  whole¬ 
s'- -ers  to  deal  in  one  or  more  canned 
’  •  Ketables,  the  Department  of  Agricul- 
'  •  ■  will  purchase  from  canners  at  the 
sii.)])ort  level  and  resell  to  wholesalers 
a  nrices  which  will  give  wholesalers  a 
ionable  margin. 

‘  he  new  maximum  prices  for  canned 
"  tables  are  individual  ones  for  each 
(  oer.  They  are  arrived  at  by  use  of  a 
i  nula,  previously  outlined  to  the  in- 
ly  by  OPA  after  a  series  of  confer- 
'  s  in  which  the  Department  of  Agri- 
ue  participated  and  announced  a 
'-support  program  based  on  92  per 
of  the  OPA  ceiling  prices. 


THE  PRICE  FORMULA 
he  new  OPA  pricing  formula  on 
led  vegetables  arrives  at  the  canner’s 
dmum  price  per  dozen  f.  o.  b.  factory 
each  kind,  grade  and  container  size 
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of  canned  vegetables  packed  after  the 
1941  pack  by  taking: 

(1)  The  weighted  average  price  per 
dozen  charged  by  the  canner  f.  o.  b. 
factory  for  such  kind,  grade  and  contain¬ 
er  size  during  the  first  60  days  after  be¬ 
ginning  of  the  1941  pack;  plus 

(2)  Eight  per  cent  of  the  weighted 
average  price  per  dozen  f.  o.  b.  factory, 
plus 

(3)  The  actual  increase  per  dozen  cans 
in  the  cost  of  the  raw  agricultural  com¬ 
modity  as  of  May  4,  1942,  over  cost  of 
the  1941  pack. 


ITEMS  COVERED 

The  Department  of  Agriculture’s  price- 
support  program  is  confined  to  tin  can¬ 
ned  vegetables,  covei’ed  by  the  new  OPA 
regulation.  The  ten  commodities  cov¬ 
ered  by  both  price-support  and  specific 
price  ceilings  under  the  new  regulation 
are  asparagus,  lima  beans,  snap  beans, 
beets,  sweet  corn,  carrots,  peas,  spinach, 
tomatoes  and  tomato  juice. 

The  OPA’s  price  ceilings  in  the  new 
regulation  also  apply  to  25  other  canned 
vegetables  and  products.  These  include 
artichokes,  baby  foods  (chopped  vege¬ 
tables  and  vegetable  purees),  bamboo 
sprouts,  bean  sprouts,  carrots  and  peas, 
celery,  chili  sauce,  hominy,  okra,  okra 
with  tomatoes,  onions,  parsnips,  peppers, 
pickles,  rhubarb,  succotash,  tomato  cat¬ 
sup,  tomato  paste,  tomato  puree,  tomato 
sauce,  turnips,  vegetable  greens,  vege¬ 
tables  (mixed),  vegetable  juice  (except 
sauerkraut  juice),  and  vegetable  juice 
(mixed) . 

The  Department  of  Agriculture’s  price- 
support  program  also  covers  two  canned 
vegetables — pumpkin  and  squash — that 
are  not  included  in  the  specific  list  of 
commodities  upon  which  price  ceilings 
are  set  by  OPA  in  the  new  regulation. 
Pumpkin  and  squash  have  not  been  in¬ 
cluded  in  the  regulation  because  in¬ 
creased  costs  of  raw  materials  for  these 
commodities  cannot  be  determined  as  yet. 

On  these  two  canned  vegetables — and 
all  others  which  are  not  specifically 
covered  by  the  regulation — the  Adminis¬ 
trator  explained  that  the  canner’s  maxi¬ 
mum  selling  prices  remain  the  highest 
March  1942  prices,  as  provided  by  the 
General  Maximum  Price  Regulation. 

The  Department  of  Agriculture  pre¬ 
viously  had  announced  support  prices  on 
tomatoes  and  peas.  These  support  prices 
are  incorporated  in  Maximum  Price 
Regulation  No.  152  as  ceiling  figures  for 
canners  where  that  support  price  is 
higher  than  the  canner’s  price  ascer¬ 
tained  under  provisions  of  this  regulation. 

This  new  regulation  became  effective 
May  26th.  Official  text  of  the  order 
follows : 


OFFICIAL  CANNED  VEGETABLE  PRICE 
ORDER 

Part  1341 — Canned  and  Preserved 
Foods 

[Maximum  Price  Regulation  152] 
canned  vegetables 

In  the  judgment  of  the  Price  Adminis¬ 
trator,  seasonal  conditions  affecting  the 
sale  of  canned  vegetables  by  canners,  and 
other  factors,  have  resulted  in  the  estab¬ 
lishment,  under  the  General  Maximum 
Price  Regulation,®  of  maximum  prices 
for  such  sales  which  are  not  generally 
representative  and  which  are  not  best 
calculated  to  assist  in  securing  adequate 
production  of  such  commodities. 

This  Maximum  Piice  Regulation  No. 
152  is  issued  by  the  Price  Administrator 
in  order  to  establish  for  the  canners  cf 
canned  vegetables  maximum  prices 
which  are  fair  and  equitable  and  which 
will  effectuate  the  purposes  of  the  Emer¬ 
gency  Price  Control  Act  of  1942. 

The  maximum  prices  established  here¬ 
in  are  not  below  prices  which  will  reflect 
to  producers  of  the  agricultural  com¬ 
modities  from  which  canned  vegetables 
are  manufactured,  a  price  for  their 
products  equal  to  the  highest  of  any  of 
the  following  prices  therefor  determined 
and  published  by  the  Secretary  of  Agri¬ 
culture:  (1)  110  per  cent  of  the  parity 
price  for  such  commodity,  adjusted  by 
the  Secretary  of  Agriculture  for  grade, 
location,  and  seasonal  differentials;  (2) 
the  market  price  prevailing  for  such 
commodity  on  October  1,  1941;  (3)  the 
market  price  prevailing  for  such  com¬ 
modity  on  December  15,  1941;  or  (4)  the 
average  prices  for  such  commodity  dur¬ 
ing  the  period  July  1,  1919  to  June  30, 
1929. 

A  statement  of  considerations  involved 
in  the  issuance  of  this  Regulation  has 
been  issued  simultaneously  herewith  and 
has  been  filed  with  the  Division  of  the 
Federal  Register. 

Therefore,  under  the  authority  vested 
in  the  Price  Administrator  by  the  Emer¬ 
gency  Price  Control  Act  of  1942,  Maxi¬ 
mum  Price  Regulation  No.  152,  is  hereby 
issued. 

Authority:  §§1341.21  to  1341.31,  inclusivf, 
issued  under  Pub.  Law  421,  77th  Conjr. 

§  1341.21  Prohibition  against  dealing 
in  canned  vegetables  above  maximum 
pi-ices.  (a)  On  and  after  May  25,  1942, 
regardless  of  any  contract  or  other  ob¬ 
ligation,  no  canner  shall  sell  or  deliver 
any  canned  vegetables  packed  after  the 
1941  pack  at  a  price  higher  than  the 
maximum  prices  established  by  this  Max¬ 
imum  Price  Regulation  No.  162; 

(b)  No  person  in  the  course  of  trade 
or  business  shall  buy  or  receive  any 

2  7  F-R.  8168,  3880,  8666. 
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canned  vegetables  from  a  canner  at  a 
price  higher  than  the  maximum  prices 
established  by  this  Maximum  Price  Reg¬ 
ulation  No.  152; 

(c)  No  person  shall  agree,  offer,  so¬ 
licit  or  attempt  to  do  any  of  the  fore¬ 
going. 

§  1341.22  Canner’ s  maximum  prices 
for  canned  vegetables,  (a)  The  canner’s 
maximum  price  per  dozen  f.  o.  b.  factory, 
for  each  kind,  grade,  and  container  size 
of  canned  vegetables  packed  after  the 
1941  pack  shall  be: 

(1)  The  weighted  average  price  per 
dozen  charged  by  the  canner  f.  o.  b.  fac¬ 
tory,  for  such  kind,  grade  and  container 
size  during  the  first  60  days  after  the 
beginning  of  the  1941  pack;  plus 

(2)  Eight  per  cent  of  the  weighted  av¬ 

erage  price  per  dozen  f.  o.  b.  factory,  as 
determined  under  paragraph  (a)  (1) 

of  this  section ;  plus 

(3)  The  actual  increase  per  dozen  cans 
in  the  cost  of  the  raw  agricultural  com¬ 
modity  as  of  May  4,  1942,  over  the  cost 
of  the  raw  agricultural  commodity  for 
the  1941  pack. 

(b)  In  determining  the  canner’s  maxi¬ 
mum  price: 

(1)  The  “weighted  average  price” 
shall  be  the  total  gross  sales  dollars 
charged  for  each  kind,  grade,  and  con¬ 
tainer  size,  divided  by  the  number  of 
dozens  sold  of  such  kind,  grade,  and  con¬ 
tainer  size.  All  sales  made  within  the 
first  60  days  after  the  beginning  of  the 
1941  pack  shall  be  included,  except  sales 
made  to  the  armed  forces  of  the  United 
States  and  sales  made  prior  to  such  pe¬ 
riod  and  delivered  within  such  period. 

(2)  The  “actual  increase  in  the  cost  of 
the  raw  agricultural  commodity”  shall  be 
the  difference  per  dozen  cans  of  each 
kind  and  container  size,  irrespective  of 
grade,  between: 

(i)  The  weighted  average  cost  to  the 
canner  of  the  raw  agricultural  commod¬ 
ity  purchased  for  the  1941  pack,  com¬ 
puted  by  dividing  the  total  amount  paid 
by  the  total  number  of  tons  or  other 
unit  purchased,  and 

(ii)  The  average  of  the  prices  per  ton 
or  other  unit  paid,  or  contracted  to  be 
paid  by  the  canner  to  the  growers  for 
the  same  raw  agricultural  commodity  up 
to  and  including  May  4,  1942. 

(c)  The  maximum  prices  for  each 
kind,  grade,  and  container  size  of  canned 
vegetables  for  a  canner  who  owns  more 
than  one  factory  shall  be  determined 
separately  for  each  factory,  except  that 
if  any  group  of  two  or  more  factories  had 
the  same  f.  o.  b.  1941  factory  prices  the 
maximum  prices  for  all  the  factories  in 
the  group  shall  be  the  maximum  prices 
of  the  factory  in  the  group  which  had 
the  largest  volume  of  production  during 
the  1941  pack. 

(d)  If  the  maximum  price  for  any 
kind,  grade,  and  container  size  of  any 
canned  vegetables  cannot  be  determined 
under  paragraphs  (a),  (b)  and  (c)  of 
this  section,  the  canner’s  maximum  price 


for  such  kind,  grade  and  container  size 
shall  be  the  maximum  price  of  the  most 
closely  competitive  canner.  If  the  can¬ 
ner’s  maximum  price  then  cannot  be  de¬ 
termined,  the  maximum  price  shall  be  a 
price  determined  by  the  canner  after  spe¬ 
cific  authorization  from  the  Office  of 
Price  Administration.  A  canner  who 
seeks  such  authorization  shall  file  with 
the  Office  of  Price  Administration,  Wash¬ 
ington,  D.  C.,  an  application  setting  forth 
(1)  a  description  in  detail  of  the  kind, 
grade  and  container  size  of  canned  vege¬ 
tables  for  which  a  maximum  price  is 
sought;  and  (2)  a  statement  of  the  facts 
which  differentiate  such  kind,  grade  and 
container  size  of  canned  vegetable  from 
the  most  similar  kind,  grade  and  con¬ 
tainer  size  for  which  he  has  determined 
a  maximum  price,  stating  such  most  sim¬ 
ilar  kind,  grade  and  container  size,  and 
the  maximum  price  determined  there¬ 
for.  When  such  authorization  is  given, 
it  will  be  accompanied  by  instructions  as 
to  the  method  for  determining  the  max¬ 
imum  price.  Within  ten  days  after  such 
price  has  been  determined,  the  canner 
shall  report  the  price  to  the  Office  of 
Price  Administration,  Washington,  D.  C., 
under  oath  or  affirmation.  The  price  so 
reported  shall  be  subject  to  adjustment 
at  any  time  by  the  Office  of  Price  Ad¬ 
ministration. 

(e)  If  the  maximum  prices  for  the 
canner  of  No.  2  U.  S.  Grade  C  or  better 
canned  tomatoes  and  No.  2  U.  S.  Grade  C 
or  better  canned  peas,  as  determined 
under  this  section,  are  lower  than  the 
support  prices  for  canned  tomatoes  and 
canned  peas  announced  by  the  Secretary 
of  Agriculture  on  December  19,  1941,  the 
support  prices  so  announced  shall  be  the 
maximum  prices  for  such  canner. 

(f)  No  canner  shall  change  his  cus¬ 
tomary  allowances,  discounts  or  other 
price  differentials  unless  such  change 
results  in  a  lower  price. 

§  1341.23  Transfers  of  business  or 
stocks  in  trade.  If  the  business,  assets  or 
stock  in  trade  of  a  canner  are  sold  or 
otherwise  transferred  on  and  after  May 
25,  1942,  and  the  transferee  carries  on 
the  business,  the  maximum  prices  of  the 
transferee  shall  be  the  same  as  those  to 
which  his  transferor  would  have  been 
subject  if  no  such  transfer  had  taken 
place,  and  his  obligation  to  keep  records 
sufficient  to  verify  such  prices  shall  be 
the  same.  The  transferor  shall  either 
preserve  and  make  available,  or  turn 
over  to  the  transferee  all  records  of 
transactions  prior  to  the  transfer  which 
are  necessary  to  enable  the  transferee 
to  comply  with  the  record  provisions  of 
§  1341.26. 

§  1341.24  Less  than  maximum  prices. 
Lower  prices  than  those  established  by 
this  Maximum  Price  Regulation  No.  152 
may  be  charged,  demanded,  paid  or 
offered. 

§  1341.25  Evasion.  The  price  limita¬ 
tions  set  forth  in  this  Maximum  Price 
Regulation  No.  152  shall  not  be  evaded, 
whether  by  direct  or  indirect  methods,  in 


connection  with  an  offer,  solicitation, 
agreement,  sale,  delivery,  purchase  or 
receipt  of  or  relating  to  canned  vege¬ 
tables,  alone  or  in  conjunction  with  any 
other  commodity  or  by  way  of  any  com¬ 
mission,  service,  transportation,  or  other 
charge,  or  discount,  premium,  or  other 
privilege,  or  by  tying-agreement  or  other 
trade  understanding,  or  otherwise. 

§  1341.26  Records  and  reports.  Every 
canner  who  makes  sales  of  canned  vege¬ 
tables  shall  (a)  preserve  for  examination 
by  the  Office  of  Price  Administration  all 
his  existing  records  which  were  the  basis 
for  the  computations  required  by  §1341.22, 
and  (b)  preserve  all  records  of  the  same 
kind  as  he  has  customarily  kept,  relating 
to  the  prices  which  he  charged  for  canned 
vegetables  sold  on  and  after  May  25, 
1942,  and  (c)  file  with  the  Office  of  Price 
Administration,  Washington,  D.  C.,  on  or 
before  July  1,  1942,  a  statement  certified 
under  oath  or  affirmation  showing  his 
weighted  average  price,  his  actual  in¬ 
crease  in  the  cost  of  the  raw  agricultural 
commodity,  his  maximum  price  deter¬ 
mined  hereunder  for  each  kind,  grade 
and  container  size  of  canned  vegetables, 
and  all  his  customary  allowances,  dis¬ 
counts  and  other  price  differentials,  and 

(d)  preserve  a  true  copy  of  such  state¬ 
ment  for  examination  by  any  person  dur¬ 
ing  ordinary  business  hours.  Any  can¬ 
ner  who  claims  that  substantial  injury 
would  result  to  him  from  making  such 
statement  available  to  any  other  person, 
may  file  such  copy  of  such  statement 
with  the  appropriate  field  office  of  the 
Office  of  Price  Administration.  The  in¬ 
formation  contained  in  such  statement 
will  not  be  published  or  disclosed  unless 
it  is  determined  that  the  withholding  of 
such  information  is  contrary  to  the  pur¬ 
poses  of  this  Maximum  Price  Regulation 
No.  152. 

§  1341.27  Penalties.  Persons  violating 
any  provision  of  this  Maximum  Price 
Regulation  No.  152  are  subject  to  the 
criminal  penalties,  civil  enforceme?:t 
actions,  and  suits  for  ti-eble  damage? 
provided  for  by  the  Emergency  Price 
Control  Act  of  1942. 

§  1341.28  Petitions  for  amendment. 
Persons  seeking  a  modification  of  th  ? 
Maximum  Price  Regulation  No.  152  m:  v 
file  a  petition  therefor  in  accordan  e 
with  the  provisions  of  Procedural  Reg  - 
lation  No.  1*  issued  by  the  Office  of  Pi"  e 
Administration. 

§  1341.29  Applicability.  The  pro 
sions  of  this  Maximum  Price  Regulat’  i 
No.  152  shall  be  applicable  to  the  Unr  1 
States,  its  territories  and  possessio.  > 
and  the  District  of  Columbia. 

§  1341.30  Definitions,  (a)  When  u'  1 
in  this  Maximum  Price  Regulation  ' 
152  the  term: 

(1)  “Person”  includes  an  individu  1, 
corporation,  partnership,  association,  a 
other  organized  group  of  persons,  ler  1 
successors  or  representatives  of  any  f 
the  foregoing  and  includes  the  Uni'.  *1 
States,  any  agency  thereof,  any  ot'c  r 

“  7  F.R.  971. 
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Government,  or  any  of  its  political  sub¬ 
divisions  and  any  agency  of  any  of  the 
foregoing. 

(2)  “Canner”  means  a  person  who 
preserves  by  processing  and  hermetically 
sealing  in  containers  of  metal,  glass  or 
any  other  material  any  of  the  products 
defined  herein  as  canned  vegetables. 

(3)  “Canned  vegetables”  means  the 
following  vegetables  and  products  proc¬ 
essed  and  hermetically  sealed  in  contain¬ 
ers  of  metal,  glass  or  any  other  material : 

Artichokes,  asparagus,  baby  foods 
(chopped  vegetables  and  vegetable 
purees),  bamboo  sprouts,  beans,  snap 
(green  or  wax),  beans,  lima  (fresh), 
i)ean  sprouts,  beets,  carrots,  carrots  and 
peas,  celery,  chili  sauce,  corn,  hominy, 
okra,  okra  with  tomatoes,  onions,  par¬ 
snips,  peas,  peppers,  pickles,  rhubarb, 
spinach,  succotash,  tomato  catsup,  tomato 
paste,  tomato  puree,  tomato  sauce,  toma¬ 
to  juice,  tomatoes,  turnips,  vegetable 
greens,  mixed  vegetables,  vegetable  juice 
(except  sauerkraut  juice),  vegetable 
juice  (mixed). 

(4)  “1941  pack”  of  any  canned  vege¬ 
table  shall  be  that  pack  the  major  por¬ 
tion  of  which  was  processed  and  hermet¬ 
ically  sealed  in  metal,  glass  or  any  other 
container  during  the  calendar  year  1941. 
If  any  canned  vegetable  was  packed  more 
than  once  during  the  calendar  year  1941 
at  the  same  factory,  the  earliest  pack 
shall  be  the  1941  pack. 

(b)  Unless  the  context  otherwise  re¬ 
quires,  the  definitions  set  forth  in  section 
302  of  the  Emergency  Price  Control  Act 
of  1942  shall  apply  to  other  terms  used 
herein. 

§  1341.31  Effective  date.  This  maximum 
Price  Regulation  No.  152  (§§  1341.21  to 
1341.30  inclusive)  shall  become  effective 
May  25,  1942. 

Issued  this  23rd  day  of  May  1942. 

Signed:  Leon  Henderson, 

Administrator. 

1 K.  R.  Doc.  42-4768 :  Fiktl,  May  23,  1942  : 

12:47  p.  m.] 

CEILINGS  SUPERSEDE 
FAIR  TRADE  AGREEMENTS 

OP  A,  May  22 

‘lothing  in  the  General  Maximum 
I  ce  Regulation  authorizes  sales  below 
t  ;  minimum  prices  established  under 
:  *^6  Fair  Trade  laws  if  these  minimums 

:  .  'iqual  to  or  less  than  the  ceiling 
1  es  set  by  the  Regulation  Price  Ad- 
1  istrator  Leon  Henderson  stated  today. 

'  ction  8  of  the  Regulation  providing 
’  “lower  prices  than  those  estab- 
i  ‘:d  by  this  Regulation  may  be 
t  ged,  demanded,  paid  or  offered” 
Id  not  be  construed  to  express  an 
nt  to  void  any  seller’s  obligation  to 
itain  minimum  prices  under  any 
trade  agreement  or  State  Fair  Trade 
.  The  purpose  of  this  provision,  Mr. 
'  -lerson  said,  is  to  make  clear  to  sell- 
‘  Did  buyers  that  OPA  is  fixing  maxi- 
■’  prices  only. 

Henderson’s  announcement  sup- 
i  'ents  a  statement  issued  by  him  a 


few  days  ago  to  the  effect  that  State 
Fair  Trade  laws  cannot  require  a  re¬ 
tailer  to  sell  above  his  ceiling  price.  On 
that  occasion  Mr.  Henderson  made  the 
following  three  points: 

1.  Fair  trade  agreements  may  estab¬ 
lish  a  minimum  price  which  is  binding 
upon  a  retailer  only  if  that  minimum  is 
not  higher  than  the  ceiling  prices  of  that 
retailer. 

2.  No  new  fair  trade  agreement  effec¬ 
tive  after  May  18  may  establish  mini¬ 
mum  prices  for  a  retailer  higher  than 
the  March  ceiling  price  of  that  retailer. 

3.  If  the  highest  price  charged  by  a 
retailer  during  March  was  below  the 
minimum  price  established  by  a  fair 
trade  agreement,  the  retailer  is  never¬ 
theless  “frozen”  to  the  prices  he  actually 
charged,  regardless  of  the  fact  that  in 
charging  such  price  he  may  have  violated 
a  fair  trade  agreement  or  a  State  Fair 
Trade  Act. 

However,  in  the  last  instance,  where  a 
retailer  is  “frozen”  at  a  maximum  price 
which  forces  him  to  sell  below  the  mini¬ 
mum  price  set  in  a  fair-trade  agreement 
that  was  in  effect  in  March,  he  may  ap¬ 
ply  under  Section  18(a)  of  the  Regula¬ 
tion  for  an  adjustment  of  his  ceiling  on 
the  ground  that  it  is  “abnormally  low  in 
relation  to  the  maximum  prices  of  the 
same  or  similar  commodities  established 
.  .  .  for  other  sellers  at  retail.” 


M-86-a  BOXES  A  ‘  MUST’’ 

WPB,  May  23 

The  War  Production  Board  Containers 
Branch  emphasized  today  that  types  of 
boxes  other  than  those  specified  by 
Amendment  No.  1  to  Order  M-86-a  will 
not  be  allowed  for  this  year’s  pack  of 
(Government  requirements)  canned 
fruits  and  vegetables. 

It  has  come  to  the  attention  of  the 
Branch  that  some  canners  anticipating 
the  availability  of  other  types  of  boxes, 
have  cancelled  orders  for  boxes  for  the 
packing  of  the  canned  fruits  and  vege¬ 
tables  which  the  amended  order  requires 
to  be  set  aside  for  the  armed  services. 

The  order  specifies  that  either  wire- 
bound,  nailed  wooden,  or  weatherproof 
solid  fibre  boxes,  made  in  accordance 
with  the  terms  of  the  order,  must  be 
used  for  the  packing  of  such  canned 
fruits  and  vegetables. 

Since  it  is  not  possible  to  determine 
quickly  the  suitability  of  any  new  type 
of  container  for  these  purposes,  the 
Branch  urged  canners  to  cover  their  re¬ 
quirements  for  the  three  types  of  per¬ 
mitted  boxes  as  soon  as  possible. 


BOX  CEILINGS  HOLD 

OPA,  May  22 

No  change  has  been  made  in  the  maxi¬ 
mum  prices  for  set-up,  folding,  corru¬ 
gated  and  solid  fibre  boxes.  Price  Admin¬ 
istrator  Leon  Henderson  announced 
May  22.  The  top  prices  for  these  prod¬ 
ucts  are  the  prices  allowed  under  the 


provisions  of  the  General  Maximum 
Price  Regulation. 

Meetings  were  held  by  OPA  officials 
with  members  of  these  industries  in  New 
York,  Chicago,  and  San  Francisco  on 
May  14  and  15,  where  a  proposed  for¬ 
mula  for  pricing  these  products  was 
discussed. 


WPB  FREEZES  FISH  PACKS 

WPB,  May  26,  19 A2 
The  War  Production  Board,  May  26, 
ordered  canners  to  set  aside  for  the  Gov¬ 
ernment  their  entire  1942  pack  of  sal¬ 
mon,  sardines,  Atlantic  herring,  and 
mackerel.  The  purpose  of  the  order  is 
to  assure  ample  supplies  of  these  fish 
for  the  armed  forces  and  Lend-Lease. 

The  order,  M-86-b,  is  a  companion  to 
the  previously  issued  M-86  and  M-86-a 
which  required  canners  to  set  aside  for 
the  Government  certain  percentages  of 
their  1942  pack  of  fruits  and  vegetables. 

Lawrence  Hopkinson,  in  charge  of 
fishery  products  for  the  WPB,  said  that 
today’s  order  does  not  mean  that  none  of 
the  1942  pack  of  fish  covered  by  the  or¬ 
der  will  be  available  for  civilians.  He 
said  the  estimated  1942  salmon  pack  is 
5,400,000  cases  of  which  only  about  2,- 
500,000  cases  are  expected  to  be  required 
this  year  for  the  armed  forces  and  Lend- 
Lease.  He  estimated  that  Lend-Lease 
will  require  from  50  to  66  per  cent  of  the 
1942  pack  of  sardines,  Atlantic  herring 
and  mackerel,  probably  leaving  the  bal¬ 
ance  for  civilians.  None  of  the  canned 
sardines,  herring  and  mackerel  are  to  be 
set  aside  for  the  armed  forces,  provided 
there  is  an  adequate  supply  of  canned 
salmon. 

“Because  of  uncertainty  as  to  the  sup¬ 
ply  and  the  demand  it  was  thought  best 
to  require  that  the  entire  pack  of  these 
fish  be  set  aside,  then  if  the  full  supply 
is  not  needed  for  military  and  lend-lease 
requirements  it  can  be  released  for  civil¬ 
ian  purposes,”  Mr.  Hopkinson  said. 

The  order  requires  canners  to  set 
aside  their  entire  pack  of  salmon,  pil¬ 
chard  (including  sardines),  Atlantic  sea 
herring  and  mackerel  packed  any  time 
from  March  1,  1942  to  February  28, 
1943. 

A  canner  is  required  to  make  weekly 
reports  of  the  quantity  of  fish  canned. 
If  the  fish  thus  set  aside  have  not  been 
purchased  by  the  Government  within  30 
days  after  the  filing  of  the  report,  the 
canner  may  notify  the  War  Production 
Board  that  if  they  are  not  purchased 
within  30  days,  he  will  no  longer  hold 
them  set  aside  but  will  release  them  to 
the  civilian  market. 

Mr.  Hopkinson  said  that  the  Agricul¬ 
tural  Marketing  Administration  will  be 
the  purchasing  agency  for  the  sardines, 
herring  and  mackerel.  He  said  it  has 
not  been  definitely  decided  what  agency 
will  purchase  the  salmon  pack. 

“It  is  not  anticipated,”  Mr.  Hopkinson 
said,  “that  in  most  cases  canners  will 
actually  be  required  to  hold  their  fish  for 
60  days,  since  purchasing  can  be  accom¬ 
plished  in  a  much  shorter  time.” 
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“GRADE  *  SUPERSEDES 
“CAN  SIZES*’  IN  M86A 

WPB,  May  25 

The  War  Production  Board  May  25 
amended  the  Canned  Foods  Supplement¬ 
ary  Order  M-86-a,  to  make  it  clear  that 
the  grade  preference  of  fruits  or  vege¬ 
tables  packed  in  1942  for  military  and 
lend-lease  consumption  takes  precedence 
over  the  can-size  preference. 

Several  changes  were  also  made  in  the 
description  and  grade  preferences  of 
fruits  and  vegetables  which  may  be 
packed  for  military  use. 

Under  the  order,  canners  are  required 
to  set  aside  for  the  Government  a  fixed 
percentage  of  the  1942  pack  of  various 
grades  of  eleven  fruits  and  twelve 
vegetables. 

The  grade  preference  varies  among 
commodities,  but  in  most  cases  fancy, 
choice,  or  extra  standard  grades  are  first 
preference. 

It  is  preferred  that  most  of  such  fi’uits 
and  vegetables  be  packed  in  No.  10  cans 
which  hold  about  three-quarters  of  a  gal¬ 
lon,  to  facilitate  handling  by  the  mili¬ 
tary  forces.  The  second  can-size  is  usual¬ 
ly  the  No.  214  can,  and  third  preference 
is  the  No.  2  can,  the  common  size  cans 
for  fruits  and  vegetables  on  grocers’ 
shelves. 

For  example,  if  a  packer  is  able  to 
furnish  choice  grade  (first  grade  pref¬ 
erence)  apricots  in  a  No.  214  can  (second 
can-size  preference)  or  top  standard 
apricots  (second  grade  preference)  in  a 
No.  10  can  (first  can-size  preference), 
but  is  unable  to  pack  choice  grade  in 
a  No.  10  can,  he  is  required  to  pack 
choice  grade  in  a  No.  214  can.  In  the 
original  order,  it  was  difficult  for  a 
packer  to  determine  whether  the  grade 
of  fruit  or  vegetable  or  the  size  of  the 
can  took  precedence. 


The  following  changes  in  description 
and  grade  preference  are  made  in  the 
M-86-a  order  as  amended: 


Commodity 

Description 

As  Amen<led 

Second 

Preference  Oriuinal 
As  Amendetl  Oriler 

Chorries, 

I.ijrht.  dark. 

Liftht 

pitU'd.  uni)itted 

.  pitted 

Pinoapplo 

Sliced,  crush^l. 

Slicwl. 

tidbits  ( except 
salad  and  cock- 

crushwi 

tail  tidbits). 

Poas 

Toi)  Standard  Standard 

Tomatoes 

Top  Standard  Standard 

In  a  letter  to  packers  accompanying 
the  order,  Douglas  Townson,  chief  of 
the  Food  Branch,  WPB,  said  that  the  re¬ 
port  form  which  packers  are  required 
to  file  under  order  M-86  has  not  been 
changed  by  the  amended  order.  He  asked 
packers  to  fill  out  the  form  in  accordance 
with  the  amended  order. 


IN-TRANSIT  STORAGE 

Eastern  canned  foods  distributors  are 
already  availing  themselves  of  the  privi¬ 
lege  of  storing  Pacific  Coast  canned  foods 
purchases  at  interior  warehouse  points, 
following  the  action  by  the  Interstate 
Commerce  Commission  last  week  in  ap¬ 


proving  a  rate  revision  ruling  making 
possible  such  in-transit  storage. 

Current  indications  are  that  a  good 
part  of  1942  purchases  of  West  Coast 
canned  foods  will  temporarily  come  to 
rest  at  points  in  the  interior,  pending 
the  time  when  the  goods  are  needed  for 
distribution  in  the  East. 

The  in-transit  storage  victory,  which 
was  brought  about  by  a  group  of  whole¬ 
sale  grocer  traffic  managers  headed  by  C. 
Pascarella,  general  traffic  manager  for 
Francis  H.  Leggett  &  Co.,  Inc.,  New 
York,  will  permit  of  such  storage  for 
the  duration  of  the  war  and  six  months 
thereafter.  The  move  is  particularly 
timely  in  view  of  congestion  of  public 
warehouses  at  East  Coast  ports,  as  well 
as  the  fact  that  canners  will  need  their 
storage  this  year  to  hold  canned  foods 
for  the  Army.  Another  factor  which 
figured  largely  in  I.  C.  C.  approval  of  the 
in-transit  storage  proposal  was  the  fact 
that  interior  warehousing  of  surplus 
foods  removed  such  surplus  from  port 
cities  where  they  might  be  endangered 
by  enemy  air  bombing. 


USDA  TO  AID  IN  DEHYDRATION 

The  Department  of  Agriculture  May 
26  announced  a  program  to  encourage 
expansion  of  vegetable  dehydration  fa¬ 
cilities  to  meet  increased  needs  for  Lend- 
Lease,  military  purposes,  and  civilian 
consumption  and  to  help  alleviate  the 
increasingly  serious  situation  with  re¬ 
spect  to  containers  and  transportation 
of  foods. 

Under  the  program,  existing  vegetable 
dehydrators  will  be  invited  to  expand 
their  present  facilities  and  canners  and 
processors  with  experience  in  food  proc¬ 
essing  will  be  assisted  wherever  neces¬ 
sary  in  converting  part  or  all  of  their 
plants  for  dehydration  operations.  Proc¬ 
essors  participating  in  the  program  will 
be  approved  by  the  Department  of  Agri¬ 
culture.  Plans  have  been  made  to  fur¬ 
nish  technical  assistance  to  firms  newly 
entering  the  dehydration  field  to  help 
them  gain  experience.  The  program  will 
be  worked  out  in  cooperation  with  the 
War  Department  and  the  War  Produc¬ 
tion  Board. 

As  a  practical  means  of  increasing  de¬ 
hydration  facilities  the  Agricultural 
Marketing  Administration  will  contract 
with  processors  meeting  the  requirements 
of  the  program  to  purchase  that  part  of 
their  dehydrated  vegetable  production 
that  is  needed  to  meet  domestic,  Lend- 
Lease  and  military  requirements,  on  both 
current  and  future  delivery  basis.  Pur¬ 
chases  will  be  made  on  the  basis  of 
specifications  prepared  by  the  Depart¬ 
ment  of  Agriculture. 

The  Department  also  will  assist  in 
seeking  priorities  for  materials  needed 
to  expand  or  convert  existing  facilities 
for  firms  selected  to  participate  in  the 
program.  Conversion  of  existing  food 
processing  facilities  to  production  of  de¬ 
hydrated  commodities  will  be  accom¬ 
plished  with  a  minimum  use  of  critical 
materials. 


Through  the  program,  increased  pro¬ 
duction  of  dehydrated  white  and  sweet 
potatoes,  onions,  cabbage,  carrots,  beets, 
and  rutabagas  will  be  sought. 

Substantial  savings  in  shipping  weight 
and  space  are  expected  to  result  from 
the  dehydi’ation  program.  Generally 
speaking,  reduction  of  weight  through  de¬ 
hydration  results  in  about  10  pounds  of 
fresh  vegetables  equalling  one  pound  of 
the  dehydrated  product.  Volume  reduc¬ 
tion  is  about  4  to  1. 

Plants  now  engaged  in  vegetable  de¬ 
hydration  or  other  processors  of  perish¬ 
able  foods  interested  in  the  expansion 
program,  are  urged  to  contact  the  Fruit 
and  Vegetable  Branch  of  the  Agricul¬ 
tural  Marketing  Administration,  U.  S. 
Department  of  Agriculture,  Washington, 
D.  C.  They  will  be  sent,  on  request,  ap¬ 
plication  forms  to  participate  in  the 
pi-ogram. 


PD-285  MUST  BE  SIGNED 
BY  WPB 

Canner’s  applications  made  to  the  War 
Production  Board  on  PD-285  for  author¬ 
ity  to  use  an  A-3  rating  when  buying 
canning  machinery  and  equipment,  must 
be  countersigned  by  WPB  and  returned 
to  the  canner  before  he  is  authorized  to 
use  the  rating.  A  record  of  these  prop¬ 
erly  signed  PD-285  should  be  retained 
in  the  canner’s  files.  He  can  then  assure 
the  supplier  of  equipment  that  the  PD- 
285  form  has  been  properly  countersigned 
and  that  authority  has  been  granted  to 
use  the  rating.  WPB  advises  the  use  of 
one  of  the  following  practices: 

(1)  Send  the  countersigned  PD-285  to 
the  supplier  with  the  purchase  order  and 
record  on  the  canner’s  file  copy  of  the 
PD-285  the  serial  number  on  the  coun¬ 
tersigned  copy. 

(2)  To  endorse  the  purchase  order  go¬ 
ing  to  the  supplier  with  the  usual  en¬ 
dorsement  used  for  repairs  and  operat¬ 
ing  supplies  to  which  should  be  added 
“authority  to  u.se  A-.3  rating  granted  by 
appi'oved  PD-285’’  (give  serial  number). 

If  the  second  practice  is  followed  by 
the  canner  the  countersigned  PD-285 
should  be  retained  in  his  files  as  evidence 
of  authority  to  u.se  the  preference  ratin  j 
on  the  purchase  order  of  the  equipmert 
listed. 


DUTCHER  JOINS  NATIONAL 
RESEARCH  STAFF 

Adams  W.  Dutcher  has  recently  1 
come  associated  with  the  Research  Fit  1 
Service  of  the  National  Can  Corporati  i 
at  Baltimore. 

Mr.  Dutcher  was  educated  abroad  a  1 
at  Pennsylvania  State  College.  Foi  a 
time,  he  was  connected  with  the  Dec- 
field  Packing  Company  Freezing  Opei  - 
tions  at  Bridgeton,  New  Jersey.  He  v  s 
last  associated  with  the  C.  H.  Musselm'  u 
Company,  Biglerville,  Pennsylvania,  c  >- 
ing  quality  control  work.  He  is  the  s  n 
of  R.  Adams  Dutcher,  head  of  the  1  > 
partment  of  Agricultural  and  Biologi;  al 
Chemistry  at  Pennsylvania  State  Collej  e. 
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Meat 

Stable 


PACKED  IN  CROWN  CANS ! 


IT’S  not  a  fancy  looking  can.  It  was  not  designed 
for  shelf  appeal. 

It’s  the  M-2  Unit  of  U.  S.  Army  Field  Ration  C 
.  .  .  Meat  and  Vegetable  Hash  ...  to  give  it  the 
full  and  official  designation. 

It’s  the  ”Iron  Ration”  to  the  men  in  the  field  .  .  .  and  while  Crown  makes  only 
the  container  .  .  .  we’ll  say  that  the  contents  are  above  and  beyond  anything  that 
went  to  the  front  in  1917-18. 

Crown  is  proud  to  think  this  can  from  our  production  lines  is  now  on  the  front 
lines  .  .  .  one  more  Crown  contribution  to  the  war  effort.  Of  course,  Crown  con¬ 
tinues  to  supply  its  customers  with  the  cans  they  need  to  fill  the  biggest  pack  they 
ever  faced  .  .  .  the  pack  approved  by  the  Government  to  feed  America  at  war! 

CROWN  CAN  COMPANY,  PHILADELPHIA,  PA.,  Division  of  Crown  Cork  and  Seal  Company 
Baltimore  •  New  York  •  St.  Louis  •  Houston  •  Madison  •  Orlando  •  Fort  Wayne  •  Nebraska  City 


Photo  by  V.  S,  Army  Signal  Corps 


INDEPENDENT  AND  HELPFUL 

HE  CANNING  TRADE  •  June  I.  1942 


THE  CONDITION  OF  CROPS 


PEAS 

The  preliminary  estimate  of  the  1942 
acreage  planted  in  the  United  States  to 
green  peas  for  processing,  including 
freezing,  is  about  485,350  acres,  accord¬ 
ing  to  the  U.  S.  Department  of  Agricul¬ 
ture.  This  compared  with  386,160  acres 
planted  in  1941  and  the  average  annual 
plantings  for  the  preceding  10-year 
(1931-40)  period  of  294,330  acres. 

The  revised  estimate  of  the  acreage 
of  green  peas  harvested  last  year  is  362,- 
440  acres.  The  difference  between  386,- 
160  acres  planted  and  362,440  acres 
harvested,  or  23,720  acres  for  the  United 
States  represents  the  loss  of  acreage 
from  unfavorable  weather  conditions  and 
also,  in  Oregon  and  Washington,  acreage 
from  which  considerable  quantities  of 
green  peas  were  diverted  to  uses  other 
than  canning  or  freezing.  This  repre¬ 
sents  a  loss  in  the  1941  acreage  of  about 
6  per  cent  which  is  somewhat  larger  than 
for  any  year  since  1936. 

Of  the  485,350  acres  of  peas  estimated 
for  planting  in  1942,  it  is  estimated  that 
292,640  acres  or  60.3  per  cent  consist  of 
sweet,  wrinkled  varieties  and  39.7  per 
cent  or  192,710  acres  are  smooth,  round 
varieties.  In  1941,  240,330  acres  or  62.2 
per  cent  were  planted  to  sweet,  wrinkled 
varieties  and  145,830  acres  were  smooth, 
round  varieties. 

The  following  tabulation  shows  for  the 
United  States,  the  acreage  of  green  peas 
planted  for  freezing  in  recent  years. 

1938  .  25,360  acres 

1939  .  28,900  “ 

1940  .  35,100  “ 

1941  .  33,830  “ 

1942  (prelim.)  .  46,170  “ 

MILFORD,  DEL.,  May  28 — Crop  now  be¬ 
ing  harvested.  About  40%  of  normal. 

NEBRASKA  CITY,  NEBR.,  May  23 — Crop 
prospect  fairly  good.  Plantings  bunched 
on  account  of  unfavorable  weather.  Some 
acreage  lost  because  of  floods  on  river 
bottoms.  Pack  will  start  first  week  of 
June. 

BRIDGETON,  N.  j.,  May  28 — Harvest 
will  start  today.  Prospects  ai-e  for  be¬ 
low  normal  crop  due  to  very  dry  growing 
season. 

BLOOMSBURG,  PA.,  May  25 — The  heavy 
rain  of  last  week  gave  us  enough  mois¬ 
ture  to  make  peas  until  the  pods  start 
filling.  Early  peas  just  started  bloom¬ 
ing;  late  peas  about  four  inches  high. 
Good  stand. 

ATHENS,  wis..  May  25 — Green:  Quit 
raining  a  few  days  ago.  Heavy  rains 
for  over  ten  days  have  held  up  seeding 
and  cool  weather  has  held  back  peas 
seeded  during  warm  period  late  in  April. 
Will  prolong  our  pack  and  hope  tail-end 


of  seeding  will  not  be  damaged  by  heat. 
Some  fields  near  here  drowned  out. 

NORTH  FREEDOM,  WIS.,  May  23 — Plant¬ 
ing  done  early  this  year.  Prospects  are 
for  a  normal  yield. 

BEANS 

POST  FALLS,  IDAHO,  May  26 — Green: 
Finished  planting  on  May  25.  Have  had 
too  much  rain  this  spring;  however,  the 
temperature  is  satisfactory. 

PEORIA,  ILL.,  May  25 — Green:  Cool, 
wet  weather  has  given  us  a  poor  stand 
on  early  plantings.  Seed  rotted  in  the 
ground;  seed  going  in  now  germinating 
well. 


PASSED  BY  THE  CENSOR 

Asked  for  opinion  on  the  pub¬ 
lishing  of  the  “Condition  of 
Crops,”  the  U.  S.  Government 
Office  of  Censorship  says  under 
date  of  May  27,  “We  believe  the 
weather  conditions  given  in  your 
“Condition  of  Crops”  column  is 
sufficiently  general  to  not  cross 
any  of  the  requests  of  this  office 
regarding  weather  disclosures 
or  round-ups.  .  .  .  Thank  you  for 
your  fine  sense  of  responsibility 
and  coopei’ation.  .  .  .” 


BRIDGETON,  N.  J.,  May  28 — String  and 
Lima:  Rain  needed  for  all  crops,  espe¬ 
cially  these. 

BLOOMSBURG,  PA.,  May  25 — Lima :  Start 
planting  about  June  1. 

WATERBURY,  VT.,  May  22  —  String 
Beans:  None  planted  and  will  not  be 
until  about  June  1.  Have  large  acreage 
for  us.  Conditions  all  favorable  at  pres¬ 
ent  time. 

CORN 

FRUITLAND,  IDAHO,  May  18 — 50%  more 
acreage  than  last  year  and  last  year 
was  the  largest  acreage  of  any  year. 
The  yield  is  expected  to  be  about  the 
same  as  last  year;  possibly  a  little  bet¬ 
ter  on  the  average  due  to  the  carefully 
selected  ground  under  contract. 

AUDUBON,  IOWA,  May  23 — Sweet:  Acre¬ 
age  about  25%  larger  than  1941.  Plant¬ 
ing  about  50%  completed.  Rainfall  dur¬ 
ing  last  three  weeks  has  delayed  plant¬ 
ing  and  cool  weather  will  probably  cause 
thin  stands,  but  too  early  to  tell  definite¬ 
ly  as  first  plantings  just  coming  out  of 
the  ground.  Later  plantings  should  be 
okay. 


BRICELYN,  MINN.,  May  23 — Sweet: 
Late.  Larger  acreage. 

NEBRASKA  CTY,  NEBR.,  May  23 — Season 
cool  and  wet,  resulting  in  bunched  plant¬ 
ings.  Estimate  only  25%  of  acreage 
planted  as  against  50%  at  this  time  in 
a  normal  year. 

BLOOMSBURG,  PA.,  May  25 — Sweet:  Not 
much  planted;  weather  too  cold  and  wet. 

WATERBURY,  VT.,  May  22 — Soil  condi¬ 
tions  good;  none  planted  as  yet  but  will 
all  go  into  gi’ound  next  week  if  good 
weather  continues.  Have  large  acreage. 
Everything  looks  favorable. 

NORTH  FREEDOM,  WIS.,  May  23 — Very 
little  planted  so  far  on  account  of  so 
much  rain  and  cold  weather. 


TOMATOES 

POST  FALLS,  IDAHO,  May  26 — Finished 
planting.  Plants  were  started  early  in 
greenhouse.  Stock  is  growing  very  well. 

PEORIA,  ILL.,  May  25 — Plants  just 
starting  to  set;  setting  conditions  good. 

FEDERALSBURG,  MD.,  May  25 — Acreage 
at  least  25%  above  last  year.  All  early 
plants  set  and  a  large  portion  of  the 
late  ones.  Crop  looking  fine  at  this 
writing. 

HANCOCK,  MD.,  May  22 — Only  about 
10%  of  crop  set.  Expect  about  20% 
more  acreage  than  last  year. 

BLOOMSBURG,  PA.,  May  25 — Just  start¬ 
ed  setting  plants  today;  plants  should 
do  well  because  of  plenty  of  moisture  in 
ground. 

MIDWAY,  TENN.,  May  23 — Very  few 
plants  set  in  field.  Have  had  about  two 
months  of  dry  weather;  have  to  water 
beds  to  get  plants  to  come  up;  can’t  tell 
what  will  be  the  outcome.  Have  about 
25%  more  acreage  contracted  than  last 
year. 


OTHER  ITEMS 

BRIDGETON,  N.  J.,  May  28 — Aspai-agus 
Peak  of  pack  in  this  section  has  passed 
and  now  entering  into  the  home  stretch 
War  Department  negotiators  have  ob 
tained  satisfactory  quantities  fi-om  fou! 
or  five  of  the  largest  packers. 

HAMILTON,  MONT.,  May  19 —  RSI 
Cherries:  Still  too  early  to  tell  a  grea 
deal  about  the  crop.  There  has  beei 
some  frost  damage  but  that  seems  to  b^ 
“spotted.”  Some  of  the  fruit  that  set 
may  drop  later,  so  it  is  a  little  early  t« 
tell  much  about  the  crop. 

NEBRASKA  CITY,  NEBR.,  May  23 — Spin 
ach:  Crop  prospects  very  poor  becaus 
of  unfavorable  weather.  Pack  will  star 
within  next  ten  days,  fully  three  week' 
late. 
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ox  DUTY 

.  .  .  For  the  Duration 


Existing  equipment  must  be  kept  in  condition.  New 
equipment  must  be  available  for  replacements  and 
expansion  as  need  for  canned  foods  increases.  And, 
at  the  same  time,  production  of  machine  tools  and 
precision  equipment  for  the  fighting  front  must  go 
ahead  on  an  ever  increasing  tempo. 

We,  here  at  CRCO,  are  mindful  of  the  problems  and 
needs  of  the  packers  and  are  devoting  our  energies 
and  resources  to  the  fullest  extent. 


Because  of  the  character  of  all  food  processing  equip¬ 
ment,  priority  ratings  are  necessary.  Likewise, 
more  than  the  usual  time  is  consumed  in  securing 
the  necessary  materials  and  in  building  equipment. 

For  this  reason,  CRCO  urges  an  early  checkup  in  all 
plants  and  the  placing  of  orders  for  next  season  at 
the  earliest  possible  date.  It  will  only  be  through 
this  cooperation  between  the  food  packers  and  CRCO 
that  next  season’s  delivery  schedules  can  be  main¬ 
tained. 


uL'sho/m-RuJe 


PLANT  AND  MAIN  OFFICE 

NIAGARA  FALLS,  N.  Y. 

BRANCH  OFFICES  AND  WAREHOUSES 
COLUMBUS,  WIS. 

CHICAGO,  ILL. 


CRCO  REPRESENTATIVES 

A.  K.  Robins  &  Co..  Inc.,  Baltimore,  Md. 
Jas.  Q.  Leavitt  Co.,  Ogden,  Utah 
Jas.  Q.  Leavitt  Co.,  Seattle,  Wash. 
Lenfestey  Supply  Co.,  Tampa,  Fla. 

W.  D.  Chisholm,  Niagara  Falls,  Canada 


THE  NAME  ON  THE  CAN  TOP 

Read  this,  taken  from  May  20  issue  of 
"le  “New  York  Times”  and  note  that 
'0  puzzle  has  not  been  solved — nor  will 
be.  The  indelible  stamping  of  the 
oduct  name  on  the  can  top  would  avoid 
!ch  occurrances. 

\NNED-FOODS  HOARDER  GETS 
TO  A  STEW;  LABELS  GONE,  CAN’T 
TELL  SOUP  FROM  PEACHES 

There  is  a  woman  in  Brooklyn  today 
10  suffers  from  a  unique  frustration 
:\t  sets  her  up  as  perhaps  the  most  hor¬ 
de  example  to  hoarders  that  the  war 
s  produced. 

Basically,  her  problem  is  this:  How 
n  she  distinguish  between  Scotch  broth 
d  sliced  peaches  when  they  are  in  un- 
>eled  tins  of  identical  size?  She  has 
vned  to  members  of  the  Brooklyn 
iblic  Library  staff  for  help  in  solving 
e  problem,  and  they  are  working  on 
as  a  wai'time  poser. 


This  woman — who  will  remain  name¬ 
less,  Dr.  Milton  James  Ferguson,  chief 
librarian,  insists,  since  she  acknowledges 
herself  the  victim  of  unpatriotic  greed — 
hoarded  canned  foods.  She  did  her 
hoarding  so  diligently  last  Fall  that  she 
almost  filled  a  basement  room  of  her 
home  with  assorted  tinned  goods.  They 
were  piled  around  the  floor  as  they  were 
purchased,  unsorted  as  to  contents. 

Mrs.  Hoarder  left  home  one  day,  and 
in  her  absence  a  water  pipe  burst.  The 
cellar  flooded.  By  the  time  she  returned 
home  nine-tenths  of  the  labels  had  soaked 
off  and  were  floating  in  a  bright,  crazy- 
quilt  pattern  on  the  waters. 

When  the  waters  i-eceded,  the  house¬ 
wife  found  that  she  couldn’t  tell  a  can 
of  hash  from  a  can  of  cranberry  sauce, 
or  plum  nectar  from  pea  soup.  She  shook 
the  tins,  but  they  all  gurgled  alike.  Her 
plans  for  a  lazy  cook’s  supper  exploded. 
When  her  menu  called  for  baked  beans, 
brown  bread,  asparagus  tips  and  apricots. 


she  came  up  with  vegetable  soup,  clam 
chowder,  consomme  and  gingerbread  mix. 
Her  husband  regarded  it  as  a  pleasant 
surprise,  and  thought  they  should  con¬ 
tinue  to  take  “can  luck.”  Mrs.  H.,  how¬ 
ever,  had  some  newly  acquired  ideas  on 
nutrition,  and  the  thought  of  opening 
from  twenty  to  thirty  cans  each  day  to 
get  at  one,  didn’t  strike  a  responsive  note. 

She  appealed  to  the  library  for  some 
foolproof  method  of  identifying  the  con¬ 
tents  of  the  cans.  The  science  and  indus¬ 
try  division  of  the  central  service  staff, 
an  intrepid  and  resourceful  group,  asked 
industrial  authorities.  Spokesmen  for  one 
concern  said  identification  could  be  made 
readily  through  code  numbers  on  the 
cans,  but  they  were  unable  to  give  out 
the  code.  Another  said  dates  on  the 
cans  would  indicate  the  products,  while 
a  third  authority  suggested  weighing  a 
can,  opening  it,  and  then  placing  cans  of 
similar  weight  in  the  same  category. 

The  problem  has  not  yet  been  solved 
satisfactorily. 
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COLONEL  GEORGE  ROUNTREE 


The  many  friends  of  George  V, 
Rountree,  in  the  Canning  Industry,  will 
be  glad  to  know  that  he  has  been  re¬ 
cently  promoted  to  the  rank  of  Lt. 
Colonel  in  the  Ordnance  Department. 
On  May  9  he  completed  one  year  of 
active  duty  as  Chief  Fiscal  Officer  of 
Chicago  Ordnance  District  with  general 
offices  in  the  First  National  Bank  Build¬ 
ing,  Chicago,  Illinois.  He  was  a  lieuten¬ 
ant  of  Infantry  during  World  War  I  and 
has  subsequently  been  prominent  in  re¬ 
serve  activities.  During  the  last  year 
the  personnel  of  the  District  has  grown 
from  600  to  in  excess  of  4,000.  The 
area  served  by  Chicago  Ordnance  Dis¬ 
trict  is  composed  of  the  major  portions 


Col.  ROUNDTREE 

of  Illinois  and  Indiana,  upper  Michigan 
and  the  states  of  Wisconsin,  Iowa,  Min¬ 
nesota,  North  and  South  Dakota.  Its 
mission  is  to  procure  Ordnance  material 
and  in  this  connection  has  contracts  with 
more  than  1700  prime  contractors,  val¬ 
ued  in  excess  of  2  billion  dollars. 

Colonel  Rountree  is  especially  well 
fitted  for  the  position  he  holds  because 
of  his  long  years  experience  in  public 
accounting  practice,  wide  acquaintance 
with  bankers  and  industrialists,  particu¬ 
larly  in  the  Middle  West  and  knowledge 
of  military  requirements. 

The  business  of  George  V.  Rounti’ee 
&  Co.,  Certified  Public  Accountants,  dur¬ 
ing  the  Colonel’s  active  duty  assignment 
with  the  Army,  is  being  carried  on  by 
his  partner,  Mr.  Philip  P.  Vineyard, 
also  well  known  in  the  Canning  Industry, 
together  with  other  associates  who  have 
had  many  years  experience  with  the  firm. 


ARKANSAS  CANNERY 

Hardy  Canning  Corporation  has  been 
formed  at  Hardy,  Arkansas,  with  a 
capital  of  $10,000  to  pack  fruits,  vege¬ 
tables  and  dairy  products.  C.  I.  Harrell 
is  President. 


NEW  GRADES  FOR  CANNED  TOMATOES 

The  Agricultural  Marketing  Administration  has  developed  a  new  draft 
of  United  States  Standards  for  Grades  of  Canned  Tomatoes,  issued  and  effec¬ 
tive  as  of  June  1,  1942.  All  interested  persons  are  asked  to  comment  con¬ 
structively  on  the  new  Standards  by  September  1  before  their  promulgation 
by  the  Secretary  of  Agriculture.  Principle  changes  are  in  the  number  of 
points  allowable  in  the  scoring  of  drained  weights  and  in  the  total  points 
allowable  for  the  different  factors  in  determining  the  total  score  for  the  grade. 
Other  procedure  for  determining  the  grade  is  substantially  the  same  as  in  the 
former  draft.  Table  of  points  allowable  for  drained  weight  and  new  score 
chart  are: 


POINTS  ALLOWABLE  FOR  DRAINED  WEIGHTS  OF 
CANNED  TOMATOES 

The  following  table  indicates  the  maximum  head  space  and  the  points 
allowable  for  drained  weights  for  commonly  used  cans. 


Drainwl 

Tomato 

Meat 

Picnic 

2U"x4" 

*8.8 

No.  303 
3ft"x4%’' 
*9.4 

No.  2 
3,’6"x4,»s' 

*9.7 

lb*. 

No.  10 
6i’s''x7" 

*13.6 

Points 

( Per  cent ) 

(Ounces) 

(Ounces) 

(Ounces) 

(Ounces) 

(Ounces) 

20 

Over  70 

7% 

11% 

141/2 

20% 

761/2 

19 

68  to  70 

7% 

111/2 

14 

20% 

741/2 

18 

66  to  68 

714 

11 

13 1/2 

19% 

72% 

17 

63  to  66 

6% 

101/2 

13 

18% 

69 

16 

60  to  63 

6V^ 

10 

121/4 

17% 

651/2 

15 

58  to  60 

61/4 

9% 

12 

17% 

631/2 

14 

55  to  58 

6 

9% 

11% 

16 1/2 

60% 

13 

52  to  55 

5% 

8% 

10% 

15% 

56% 

12 

50  to  52 

5% 

8 1/2 

10% 

14% 

54% 

*  Maximum  head  space  allowable  measured  from  top  of  double  seam  in  sixteenths  of  an  inch. 


SCORE  CHART  FOR  CANNED  TOMATOES 


FACTORS 

POINTS 

GRADE  A 
Fancy 

GRADE  B 
Ext.  Standard 
or  Choice 

GRADE  C 
Standard 

GRADE  D 
Sub¬ 
standard 

Drained  Weight  . 

...  20 

18-20 

15-17 

12-14 

0-11 

Wholeness  . 

...  20 

18-20  (2a) 

15-17(2b) 

12-14(20 

0-11 

Color3  . 

...  30 

27-30  (3a) 

23-26 (3b) 

19-22(30 

0-18 

Absence  of  Defects'*. 

...  30 

27-30  (4a) 

-  22-26 (“lb) 

17-21(40 

0-16 

(2a)  At  least  80  per  cent  of  tomatoes  are  "Whole”  or  “Almost  Whole.”  (2b)  At  least  70 
per  cent  are  at  least  "larKc  pieces”  (2  oz.  or  more).  (2c)  At  least  iiO  per  cent  of  tomatoes  are 
at  least  “small  pieces”  (not  passins  through  screen  in  drained  weijrht  test). 

(3)  (Maerz  &  Paul’s  “Dictionai-y  of  Color.”)  (3a)  At  least  00  per  cent  surface  area  tomatoes 
are  “tomato  red”  (Plate  3.  1-12).  No  more  than  10  per  cent  may  show  as  much  yellow  as 
Plate  4.  K-12. 

(3b)  At  least  .'>0  per  cent  of  surface  area  are  “tomato  red.”  The  .70  per  cent  not  “tomato 
red”  must  be  not  less  red  than  that  color  produced  in  the  test  for  color  under  Standards  of 
(Juality  for  canned  tomatoes.  Par.  .'>3.041 — a  (2),  b  (2).  (3c)  19  points  when  color  barely 
meets  test  for  color  under  Standards  of  Quality  for  canned  tomatoes.  Par.  .'>3.041  a  (2),  b  (2) 
(se>e  paRc  40,  1942  ALMANAC). 

(4)  (Total  absence  of  extraneous  material  in  all  (traele's  anel  (4a)  per  lb.  of  contents,  total 
area  skins  not  exceedint?  %  sejuare  inch.  Core  material  not  exceedinR  2  srrams,  no  blemishe-s 
leermitted.  (4b)  Pe‘r  lb.  of  contents,  total  are-a  skins  not  excc’eelinK  seiuare  inch.  Core  material 
not  c'Xce'edinR  8  Rrams  and  blemishe>s  not  exceedinR  %  square  inch.  (4c)  Per  lb.  of  contents, 
total  area  e>f  skins  not  exce*edintt  1  square  inch  and  blemishe-s  not  exceedinR  1/4  seiuare  inch. 

CORRECT  YOUR  ALMANAC 

It  is  suggested  that  these  tables  be  clipped  and  pasted  in  your  1942  Al¬ 
manac,  pages  126  and  127,  to  keep  the  grades  for  Canned  Tomatoes  up  to  date. 


CHANGE  IN  FROZEN  PEA  GRADES 


Likewise  A.M.A.  has  issued  new  Standards  for  Grades  for  Frozen  Peas 
as  of  June  1,  which  become  effective  on  that  date,  and  which  give  an  entirely 
different  rating  for  the  points  that  constitute  the  grade.  The  score  chart 
which  follows  embodies  these  changes,  which  should  also  be  clipped  and  pasted 
in  on  page  135  for  the  1942  Almanac  to  keep  U.  S.  Grades  for  Frozen  Peas 
complete. 

SCORE  CHART  FOR  FROZEN  PEAS 


FACTORS 

Maximum 

POINTS 

Fancy 
GRADE  A 

Ext.  Standard 
GRADE  B 

Sub¬ 
standard 
GRADE  D 

Color  . 

.  20 

17-20 

14-16 

0-13 

Absence  of  Defects . 

.  40 

34-40 

28-33* 

0-27 

Tenderness  and  Maturity. 

.  40 

34-40 

28-33* 

0-27 

Score  . 

.  100 

85-100 

70-84 

0-69 

*Peas  that  do  not  meet  this  1 
rcRardless  of  th  '  tital  score  for 

i-atinR  shall  not  be  graded  above  U. 
the  product. 

S.  Grade  B(  Extra 

standard) 
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FOR 

IMPRINT  ^ 
••LA  PORTE"! 
IN  METAL 
TO  BE  ' 
SURE  IT'S  A 
LA  PORTE 


The  LA  PORTE  MAT  &  MFG.  CO. 

BOX  124  LA  PORTE,  INDIANA 


A  ready  market  for 

GOOD  USED  MACHINERY 

There  is  many  a  firm  who  can  readily  use  your  un¬ 
needed  used  equipment.  It’s  the  opportunity  for 
i  you  to 

TURN  IT  INTO  CASH 

j  and  fulfill  the  other  fellow’s  need. 

I 

I  Or  you  may  need  equipment  yourself,  or  want  to 
'  huy,  sell  or  rent  a  cannery,  or  need  help,  a  joh. 

Whatever  your  needs  state  them  on  the  Wanted 
and  For  Sale  page.  The  cost  is  very  small. 

The  rates — straight  reading,  no  display: 

■  One  time,  per  line  40c 

Four  or  more  times,  per  line  30c 
Minimum  charge  per  ad.  $1.00 
Count  eight  average  words  to  the  line. 

THE  CANNING  TRADE 

The  Business  Journal  of  the  Canned  Foods  Industry 

BALTIMORE,  20  S.  Gay  Street  MARYLAND 


•  In  every  phase  of  food  pro- 
eessing  LA  PORTE  Flexihle 
Steel  Conveyor  Belting  is  serving 
efficiently  at  lower  cost.  It  will 
withstand  all  impacts  at  the 
loading  chute.  It  resists  cold. 
It  will  not  stretch  or  deteriorate 
while  not  in  use.  And,  in  addition  it  requires  no  dressing  or  speeial 
maintenance  to  keep  it  at  peak  efficiency.  Easily  sterilized  with  a 
steam  gun  or  scalding  water. 

LA  PORTE  Belting  grips  the  friction  drum  firmly— eliminating  all 
slippage.  The  belt  every  food  processor  needs  to  meet  the  1942 
“speed  up”. 

Ask  your  Mill  Supply  House  for  LA  PORTE  Conveyor  Belting  in  Galvanized  Steel — 
Available  any  length  and  practically  any  width — or  write  to 


12  pockets 


Universal 

PLUNGER  FILLER 

For  filling  Tomato  Products  light 
and  heavy,  Pumpkin,  Soups  of  differ¬ 
ent  kinds,  Baby  Foods,  Liguids, — 
Dog  Foods,  etc. 

★ 

Designed  for  high  speed,  200  cans 
or  more  per  minute. 

★ 

One  hand  wheel  universally  ad¬ 
justs  the  fill. 

★ 

Runs  very  smooth,  No  waste.  Accur¬ 
ate  fill. 

★ 

No  mashing  of  product. 

★ 

Either  chute  or  worm  and  disc  feed. 


AVARS  MACHINE  COMPANY 

Salem,  New  Jersey 
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m  INSIDE  NEWS 


JUNE 


PREPARED  BY  NATIONAL  CAN  CORPORATION,  NEW  YORK,  N.  Y. 


1942 


A  Potent  Weapon 
Behind  National’s  Research 


canned  products,  and  has  practically  elimi¬ 
nated  spoilage. 

The  study  of  microorganisms  which  are  in 
or  on  the  surfaces  of  all  foods  and  equipment 
in  canning  plants,  as  well  as  in  the  ingredients 
used  in  canning,  and  the  methods  of  deter¬ 
mining  the  temperatures  required  to  destroy 
the  various  forms  of  these  microorganisms 
lias  made  it  possible  to  place  the  canning 
industry  on  a  firm  scientific  basis. 

This  brief  discussion  will  indicate  to  the 
reader  why  National’s  Research  Field  Service 
established  a  Bacteriological  Laboratory  and 
built  up  a  competent  staff  to  apply  this  science 
to  the  problems  of  the  canning  industry. 

The  photograph  shows  one  of  the  staff 
members  determining  tbe  microorganisms  in 
a  spoiled  canned  product.  Not  only  does  a 
knowledge  of  these  microorganisms  occurring 
in  tbe  raw  materials  help  to  determine  the 
canning  procedure  necessary  to  destroy 
them  or  render  them  inactive,  but  it  also 
makes  it  possible  to  determine  why  a  can 
of  food  has  spoiled.  Work  of  this  nature 
along  bacteriological  lines  is  absolutely 
necessary  to  tbe  Rcsearcb  Field  Service  men. 
for  when  they  detect  spoilage  in  tbe  canner’s 
plant,  it  is  not  always  possible  to  immediately 
determine  the  cause.  Through  the  aid  of 
their  Bacteriological  Laboratory,  samples  of 
these  spoiled  goods  are  examined  and  find¬ 
ings  reported  back  immediately  to  men  in  the 
field  who  are  then  able  to  take  steps  at  once 
to  solve  the  canners  spoilage  problems. 

To  those  unfamiliar  with  the  canning  in¬ 
dustry  it  may  be  seen  that  the  science  of 
Bacteriology,  thought  by  many  to  be  related 
solely  to  the  medical  field,  also  serves  a  fun¬ 
damental  purpose  in  the  canning  industry. 
“RESEARCH  IS  ORGANIZED  THINK¬ 
ING.”  (141) 


BACTERIOLOGY— THE  WEAPON— For 

the  attack  on  problems  of  the  canning  indus¬ 
try,  to  defend  it  against  the  ravages  of  food 
spoilage.  This  is  a  relatively  new  science, 
involving  the  study  of  invisible  microorgan¬ 
isms,  widely  distributed  in  nature.  If  it  were 
not  for  the  presence  of  these  microorganisms 
which  grow  readily  in  foods,  canning  would 
be  relatively  simple. 

In  the  days  before  Bacteriology  became 
recognized  as  an  exact  science,  it  was  known 


that  foods  packed  in  cans  required  heating 
in  order  to  prevent  spoilage  of  tbe  contents. 
Tb  is  brought  about  experimental  canning 
which  resulted  in  more  or  less  hit  or  miss 
methods  and  frequently  almost  complete 
spoilage  occurred.  As  more  became  known 
of  Bacteriology,  tbe  direct  relation  between 
this  science  and  the  canning  industry  started 
extensive  work  in  applying  this  science, 
which  has  resulted  in  the  establishment  of 
processing  temperatures  and  times  for  all 


Fluoride  Activator 
Recently  Developed 

A  new  activator  developed  at  a  southern 
university  experiment  station  increases  the 
effectiveness  of  sodium  fluoride,  a  material 
which  has  recently  been  in  very  short  supply. 
Tbe  result  has  been  to  decrease  the  quan¬ 
tities  of  fluoride  necessary  for  effective  insect 
control.  (142) 

Bromelin  Obtained 
From  Pineapples 

The  United  States  Department  of  Agricul¬ 
ture  in  cooperation  with  the  Hawaiian  Agri¬ 
cultural  Experiment  Station  at  Honolulu, 
T.  H.,  has  developed  a  method  of  obtaining 
bromelin  from  the  peels  and  cores  of  pine¬ 
apple  The  bromelin  is  precipitated  with 


alcohol  from  juice  pressed  from  the  peels 
and  cores  in  a  stage  of  manufacture  where 
tbe  juice  is  of  little  value  to  tbe  canner. 
Tbe  alcohol  is  then  recovered  and  is  used 
again  with  other  batches  of  juice.  Bromelin 
is  an  enzyme  which  breaks  down  meat  pro¬ 
tein  and  is  of  value  in  making  tough  meat 
cuts  tender.  (143) 


10  tins  that  won't  go  through  the  ordinary 
labeling  machine  was  worked  out  by  one 
young  lady.  She  has  a  couple  of  other  new 
labeling  ideas  that  she  thinks  are  practical. 
Tbe  others  have  suggested  methods  to  speed 
up  and  simplify  packing  operations  and  they 
say  they’ve  just  started.  (144) 


Shrimp  Cleaning  Machine 

Cleaning  shrimp,  long  considered  imprac¬ 
ticable  by  canners,  is  now  economically  per¬ 
formed  by  a  machine.  Shrimp  in  the  shell 
are  fed  through  slots  between  two  diagonally 
grooved  belts  which  carry  them  in  position 
over  a  circular  saw.  The  saw  completely  re¬ 
moves  the  alimentary  canal.  Large  disks  be¬ 
tween  the  belts  and  above  the  saw  serve  to 
straighten  curved  shrimp  sufficiently  and  to 
hold  them  against  the  saw.  (145) 

(  Advertisement) 


Women  to  the  Reseue 


A  New  Jersey  packing  corporation  has 
learned  that  it’s  not  a  man’s  world  in  which 
we  live.  Six  young  women,  forewomen  along 
the  corporation's  canning  and  quick-freezing 
lines,  arc  enrolled  as  students  in  night 
courses  at  a  New  Jersey  college.  To  the  sur¬ 
prise  of  the  college  instructors,  the  young 
women  have  shown  marked  ability  in  work¬ 
ing  out  engineering  projects  as  well  as  in¬ 
itiative  in  improving  production  methods  at 
the  jdant.  A  better  method  of  handling  No. 
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Technical  Topics 


U.  S.  Army  Field  Tests 

Prove  Superiority  of  '^Parachute  Ration” 


Extensive  Army  field  tests  have  conclu¬ 
sively  proved  tliat  the  Army  Type  K  or 
“Paracliiite  Ration’"  is  a  superior  emergency 
field  ration  which  can  he  sulijected  to  all 
types  of  field  conditions  and  all  sorts  of 
weather  and  yet  please  soldiers  with  its  nu¬ 
tritive  and  appetite  appeal  qualities.  A  pla¬ 
toon  of  troops  wliicli  subsisted  through 
four  days  of  field  operations  on  “K”  rations 
(lid  not  show  any  impairment  in  physical  or 
mental  conditions. 

Canned  meats  are  included  in  the  Type  K 
ration.  The  ration  is  composed  of  breakfast, 
dinner  and  supper  units.  The  breakfast  unit 
contains  one  package  of  “defense”  biscuits, 
one  package  of  compressed  graham  biscuits, 
one  can  of  veal  luncheon  meat,  one  package 
of  malted  milk  dextrose  tablets,  two  pack¬ 
ages  of  solulile  coffee,  three  tablets  of  sugar 
and  one  stick  of  chewing  gum.  The  dinner 
unit  contains  one  package  of  “defense”  bis¬ 
cuits,  one  package  of  compressed  graham 
biscuits,  one  can  of  pork  luncheon  meat,  one 
package  of  dextrose  tablets,  one  tube  of 
( oncentrated  bouillon  and  one  stick  of  chew¬ 
ing  gum.  The  supper  unit  is  composed  of  one 

Cannery  Wastes 
Treated  With 
Soda  Ash 

Research  on  the  treatment  of  vegetable 
innery  wastes  has  revealed  that  soda  ash 
in  be  used  to  advantage  in  biological  filters 
n  place  of  lime.  .Soda  ash  is  not  affected  by 
arbon  dioxide,  while  lime,  when  used  in 
'nail  amounts,  is  completely  precipitated  by 
be  carbon  dioxide.  In  the  past,  lime  has  been 
'cd  in  an  attempt  to  control  tlie  odor  and 
idity  in  biological  filters.  But  the  amount 
(■(piired  to  maintain  alkaline  conditions  in 
high  rate  recirculation  filter  is  sufficient 
produce  a  degree  of  alkalinity  detrimental 
I  maximum  biological  activity. 

In  the  tests  with  soda  ash,  an  average  in- 
rease  in  efficiency  of  44  percent  resulted 
rom  the  use  of  this  chemical  over  that  when 
10  acidity  control  was  maintained.  Odors 
vere  eliminated  and  clarification  improved, 
i  he  use  of  soda  ash  is  expected  to  find 
practical  application  during  the  coming  can¬ 
ning  season.  (147) 


A  full  day’s  supply  of  emergency  field 
rations,  exhibited  by  Captain  R.  H.  Mac- 
Donnell  of  the  Subsistence  Research  Lab¬ 
oratory,  Chicago. 


package  of  “defense”  biscuits,  one  package  of 
compressed  graham  biscuits,  one  can  of  cer- 
velat  sausage,  one  2-oz.  bar  of  ration  “D,”  four 
tablets  of  sugar,  one  package  of  lemon  juice 
powder,  and  one  stick  of  chewing  gum.  (146) 

New  Canning-Pea 
Withstands  Heat 

Several  new  pea  varieties  for  canning  and 
freezing  were  included  in  trials  reported  by 
the  New  York  Agricultural  Experiment  Sta¬ 
tion  at  Geneva,  N.  Y.  It  was  found  that  the 
new  canning-pea  variety,  Wisconsin  Merit, 
can  tolerate  heat  better  than  any  late  pea  yet 
observed.  It  bas  usually  exceeded  Perfection 
in  yield,  although  it  has  been  considered 
rather  variable  in  berry  color  by  some  can- 
ners.  (148) 

Castor  Extracts 
Combat  Insects 

New  insecticides  from  the  castor  plant  have 
been  used  effectively  in  the  control  of  scale 
insects  and  several  species  of  spiders  in  the 
Florida  citrus  industry.  Successful  tests  have 
also  been  conducted  on  apples  and  vegetables, 
both  in  Florida  and  New  England.  Castor  ex¬ 
tracts  may  eventually  find  wide  usage  in  the 
agricultural  insecticide  field,  although  at  pres¬ 
ent  there  is  little  prospect  of  their  effective 
use  in  household  insecticides.  (149) 


ALUMINUM  CRESYLATE  is  a  constituent 
of  an  improved  form  of  sheep  dip  in  powder 
form.  The  compound  also  contains  finely  di¬ 
vided  sulphur.  It  is  easy  to  pack  and  trans¬ 
port,  it  is  not  affected  by  hard  water,  it  is 
easier  to  mix  than  plain  sulphur  dip  and  it 
will  dilute  with  a  high  proportion  of  water  to 
give  an  efficient  bath  containing  a  suspension 
of  finely  divided  sulphur  and  a  solution  of 
cresylic  acid.  (150) 

A  CATION-ABSORBING  RESIN  deposited 
on  a  highgrade  diatomaceous  filter  aid  has 
been  found  to  possess  unique  decolorizing 
and  iron  absorption  properties  by  a  British 
Columbia  sugar  refinery.  The  filtering  mate¬ 
rial  is  said  to  yield  soft  sugars  of  excellent 
bloom.  It  can  be  used  with  standard  filtra¬ 
tion  equipment  and  it  is  regenerated  after 
use.  (151) 

METHYL  BORATE  can  be  produced  direct¬ 
ly  by  a  method  recently  patented  hy  an  Amer¬ 
ican  company.  Basis  of  the  method  is  the  dis¬ 
tillation  of  boric  acid  with  an  excess  of  me¬ 
thanol.  The  methyl  borate  distills  over  as  a 
binary  azeotropic  mixture  with  methanol.  In¬ 
vestigations  have  shown  methyl  borate  poten¬ 
tially  useful  as  an  Ingredient  of  antiseptics 
and  disinfectants.  (152) 

COCOA  BEANS  and  their  shells  contain 
anti-oxidants  suitable  for  incorporation  with 
essential  oils,  organic  dyestuffs  and  similar 
materials  to  reduce  deterioration  due  to  oxi¬ 
dative  changes,  it  is  claimed  in  a  recent  for¬ 
eign  patent.  (153) 

TEETOTALLER  RATS,  with  a  diet  deficient 
in  vitamin  Bi,  developed  serious  nervous  dis¬ 
orders  sooner  than  their  litter  mates  who  re¬ 
ceived  the  same  diet  supplemented  with 
whiskey  or  alcohol.  (154) 

NEW  SOAP  PROCESS — A  new  soap  process 
has  just  been  patented  (U.S.  No.  2,271,619) 
in  which  soap  is  produced  by  alcoholysis  in¬ 
stead  of  the  usual  hydrolysis.  The  glycerine 
can  be  readily  recovered  in  almost  pure  and 
undiluted  form,  while  the  alcohol  can  be  re¬ 
covered  for  re-use.  The  new  process  makes 
possible  an  exceptional  expansion  in  plant 
capacity.  A  further  advantage  is  that  glycer¬ 
ine  recovery  can  be  effected  even  when  potash 
soaps  are  made.  (155) 

Every  effort  will  be  made  to  furnish  addi¬ 
tional  information  on  these  articles.  Where 
such  information  is  not  obtainable,  we  will 
refer  inquirers  to  the  original  source  of  the 
article.  Write  to  National  Can  Corp.,  110  E. 
42nd  Street,  New  York  City.  Please  mention 
the  number  at  end  of  article — also  naw  ■  of 
the  magazine  you  saw  it  in. 

(  Advertisement) 
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NUTRITION-A  POWER  IN  ADVERTISING 

by  "BETTER  PROFITS" 

Special  Corrcspovdevt  of  "The  Covvivg  Trade" 


IT  has  been  some  time  since  we  have  looked  over  in 
this  column  a  magazine  carrying  advertisements  of 
leading  food  processors  and  enjoying  national  circu- 
lat-on.  Such  a  review  is  generally  helpful  inasmuch  as 
we  find  in  the  advertising  displayed  an  accurate  trend 
of  manufacturer’s  thought  at  any  time.  Show  me  the 
ads  of  such  companies  as  are  engaged  in  promoting 
their  interests  with  the  housewives  of  the  country  and 
ril  show  you  a  lead  or  leads  all  thinking  canners  can 
dj  \veli  to  follow  as  far  as  they  can. 

Wc’ll  take  May  Good  Housekeeping  and  see  what  we 
\viii  see !  In  tne  first  part  of  the  ads  the  first  food  ad 
\e-ti3ement  that  catches  cur  eye  we  could  not  have 
missed  if  we  had  tried.  Armour  and  Company  take  a 
i.u':l  j.  ge  in  color  to  tell  us  that  “Treet”  is  scrumptuous 
eating,  that  it  is  a  ready-cooked  m*eat  and  that  it  is  a 
big  V  itamin  B  bargain.  Finer  print  in  the  body  of  the 
ud  calls  attention  to  the  fact  Treet  is  made  only  of 
jui.y  pork  and  tender  ham,  that  it  is  all  pork,  the 
rici.est  of  all  meats  in  vitamin  B  and  that  it  is  rich  in 
other  vitamins  as  well.  If  this  trend  should  be  fol- 
owed  out  in  succeeding  ads  maybe  we  have  found  con- 
fiimauon  of  something  we  have  been  promoting  for 
some  time.  We’ll  turn  ocher  pages. 

Why,  on  the  very  next  page  The  Corn  Products  Re¬ 
fining  Company  has  taken  two  thirds  of  a  page  in  color, 
tco,  to  tell  us  what  an  important  food-energy  product 
dextrose  is.  Their  head  line  in  the  ad  reads,  “Dextrose 
improves  flavor — adds  to  the  food  value  of  ice  cream.’’ 
Here  are  two  ads  in  the  first  part  of  May  Good  House- 
keep'ug  that  stress  food  values  in  the  products  they 
advertise.  Occupying  the  commanding  position  they 
have  held  for  years,  first  after  reading  matter,  the 
Campbell’s  Soup  folks  next  tell  us  in  color  what  a  grand 
drink  is  Campbell’s  Tomato  Juice.  They  emphasize 
flavor  of  course  and  then  stress  the  important  vitamin 
C  content,  not  forgetting  to  mention  vitamins  A  and 
B  as  present  too  in  each  delicious  bit  of  Campbell’s. 
The  Curtiss — Candy  Company  tell  us  in  a  two  thirds 
page  in  color  that  one  can  make  deliciously  different 
cookies  with  a  Baby  Ruih  candy  bar,  and  that  a  de- 
lieiojs  Baby  Ruth  bar  is  a  first  line  of  defense  against 
fatigue  because  of  its  dextrose  content.  Another  ad 
of  eyual  size  opposite  describes  in  no  uncertain  terms 
the  tempting  breakfast  dish  that  may  be  presented  to 
a  hungry  family  when  a  bowl  of  Kellogg’s  Rice 
Krispies  crowned  with  sun-drenched  strawberries 
swimming  in  milk  or  cream  is  placed  before  each 
member. 

We  pass  a  third  page  of  Royal  Puddings  and  another 
of  Royal  baking  powder  because  they  do  not  stress  nu- 
t  i:ional  value  of  the  product  although  the  layout  and 
c^py  for  the  first  mentioned  at  least  may  have  been 
prepared  and  okehed  long  before  this  trend  in  mer¬ 
chandising,  we  feel  we  have  isolated,  was  thought  seri¬ 


ously  of  by  very  many  advertisers.  We  soon  run  onto 
Li’l  Abner  and  his  Cream  of  Wheat  promotion,  how¬ 
ever,  and  find  he  puts  into  the  mouth  of  Rastus,  the 
colored  chef,  the  legends  of  Vitamin  B,  Iron,  Calcium, 
Phosphorous  as  far  as  Cream  of  Wheat  is  concerned. 
Jim  Knox  up  in  Johnstown,  N.  Y.,  is  still  telling  the 
folks  who  read  magazines  about  the  “peper-upper” 
value  of  Knox  Gelatine.  Heinz  sells  Salads  for  Health, 
of  course  selling  some  Heinz  Pure  Cider  Vinegar  as 
well  but  the  point  is  that  the  push  in  the  promotion  is 
on  the  health  angle.  Burnham  &  Morrill  have  an  at¬ 
tractive,  attention  compelling  ad  on  their  oven  baked 
pork  and  beans  but  have  missed  the  nutritional  angle 
altogether.  The  National  Biscuit  Company  come  right 
back  at  us,  however,  with  a  swell  youngster  praising 
her  mother:  “My  Mommy  Is  the  Smartest  of  AH’’ 
because  “My  breakfast  tastes  so  good  and  mother  says 
it  has  vitamin  Bi  as  Nature  provides  it!”  French’s 
Mustard  has  nothing  to  say  about  better,  more  health¬ 
ful  living  in  it’s  ad  nor  has  Gerber’s  naturally.  The 
Atlantic  Sales  Corporation  plays  no  favorites,  they  do 
not  urge  us  to  serve  tempting  dishes  of  energy  foods 
piqued  in  flavor  with  the  use  of  Colman’s  Mustard. 
They  evidently  have  not  discovered  this  trend  we  think 
we  have  found  by  only  looking  thus  far. 

40-Fathom  Fish  and  Arm  and  Hammer  Brand  Soda 
ads  do  not  suggest  we  will  be  healthier  and  happier 
by  eating  foods  in  which  the  soda  has  been  used,  or 
through  enjoying  fish  with  all  their  food  values.  But 
Bosco  heads  a  small  black  and  white  ad  with  the  cap¬ 
tion  “Iron  we  all  need  .  .  .  And  it’s  delicious.”  Burnett 
and  A-1  Sauce  miss  the  point  but  Tootsie  Rolls  gets  our 
attention  at  once  with  the  now  familiar  slogan,  “Keep 
’em  rolling”  over  a  thumb  nail  sketch  of  a  shopper 
with  her  marketing  basket  in  a  self  serve  store.  The 
ad  heading  continues :  “Tasty  Tootsie  Rolls  mean  extra 
food-energy.”  Durkee’s  Dressing,  Crax  Crackers,  are 
not  in  the  mode  but  Richmond-Chase  call  to  us  wi  h 
their  “Healthful  Summer  Fruits”  and  then  tell  us 
about  their  Heart’s  Delight  Nectars.  We  pass  the  a  Is 
for  schools  and  colleges  and  on  the  inside  of  the  ba  k 
cover  we  find  one  of  the  best  known  at  present  ads  n 
circulation.  It’s  the  current  ad  of  the  American  Meat 
Institute.  It  has  been  blown  up  to  gigantic  size  a  d 
is  posted  publicly  in  many  public  eating  places,  whc  'e 
all  who  run  to  snatch  a  bite  may  read  about  what  tl  y 
ought  to  eat  for  breakfast  instead  of  doughnuts  a  d 
coffee. 

You  know  the  ad  I  mean.  The  one  that  admonisl 
us  to  “Eat  the  right  Foods.”  It’s  based  on  the  U.  3. 
Government’s  Gidde  to  Good  Nutrition.  It’s  well  g  t- 
ten  up  and  when  it  was  first  prepared,  or  somewhc  ;e 
along  the  way,  the  Power  that’s  above  was  certair  y 
good  to  the  canner !  Out  of  seven  sub  divisions  in  t  le 
ad,  three  of  them  mention  some  of  the  products  of  t  le 
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Hnning  industry,  canned  vegetables  are  shown  and 
mentioned,  canned  milk  is  shown  and  mentioned, 
anned  fruits  are  illustrated  so  that  in  the  event  a  care¬ 
ss  reader  saw  only  the  picture  he  or  she  would  not  be 
.stifled  in  feeling  only  the  so  called  “fresh”  article 
.  as  recommended.  Some  time  ago  I  tried  to  credit 
l(einz  with  a  lot  of  unselflshness  in  connection  with  a 
splendid  merchandising  idea  they  have  worked  out  and 
]  pass  on  here  the  same  credit  to  The  American  Meat 
Institute  for  their  unselflshness  in  selling  to  the  readers 
of  Good  Housekeeping  and  the  public  at  large  the 
virtues  of  a  well-balanced  diet. 

To  my  desk  yesterday  came  the  latest  mailing  of 
The  California  Packing  Corporation,  a  wonderful  pres¬ 
entation  of  a  great  many  of  their  foods,  all  shown  ready 
for  serving,  shown  in  color  and  tied  directly  in  with 
the  Government  program  as  outlined  so  many  times. 
Del  Monte  has  special  sales  promotional  material  avail¬ 
able  for  the  asking.  The  mailing  to  which  I  am  re¬ 
ferring  will  appear  as  double  page  in  color  in  June 
10th  Saturday  Evening  Post.  Their  {The  Post)  free 
dealer’s  helps  are  as  fine  prices  of  advertising  as  one 
could  wish  for,  they  are  being  distributed  to  all  who 
want  them.  Each  of  the  four  issues  of  The  Saturday 
Evening  Post  in  June  will  be  devoted  in  quite  some 
part  to  the  better  living  program,  countless  food  manu¬ 
facturers  are  tying  in  with  these  issues,  canners  among 
them  as  I  have  shown  in  the  case  of  Del  Monte  at  least. 

Do  you  get  it?  Do  you  sense  the  trend  we  are  to 
note  and  should  go  along  with  as  much  as  we  can  as 
long  as  our  country  is  at  war?  You  can’t  miss!  It’s 
nutrition,  it’s  the  food  value  in  our  products  we  must 
stress,  and  stress  until  housewives  everywhere  realize 
our  canned  foods  are  as  valuable  in  the  carrying  out 
of  the  laid  down  program  as  any  other  factors  in  it. 
Some  of  us  may  be  more  fortunate  than  others  in  that 
we  happen  to  be  canning  some  fruit  or  vegetable  or 
juice  that  is  accepted  everywhere  as  a  valuable  ad¬ 
dition  to  a  daily  diet,  but  all  can  share  somewhat  in 
the  millions  of  dollars  worth  of  publicity  to  be  given 
to  nutritional  foods  during  the  year  and  years  to  come. 

The  smallest  canner,  the  newest  comer  among  us,  is 
en^  'led  to  take  his  full  share  of  credit  for  helping  to 


make  and  keep  a  nation  strong.  Each  of  us  should 
inform  himself  in  complete  detail  as  to  just  where 
our  products  fit  into  the  vitamin  picture  and  what  the 
nutritive  values  of  our  foods  are.  We  may  be  able  to 
ascribe  to  them  only  a  secondary  duty,  but  it’s  enough 
to  warrant  our  inclusion  in  the  army  engaged  in  making 
a  population  more  conscious  of  abundant  health 
through  eating.  With  this  thought  in  mind  we  ought 
then  to  arrange  to  do  all  we  can  individually  in  swell¬ 
ing  the  volume  of  press  and  advertising  material  that 
will  literally  flood  the  country  from  now  on  until  all 
are  conscious  of  the  need  for  and  the  value  of  balanced 
meals  and  the  proper  diet. 

The  smallest  canner  to  whom  I  referred  to  a  moment 
ago  is  surely  situated  so  that  a  so  called  local  paper 
circulates  among  his  employees  if  no  great  city  dailies 
are  bought  or  subscribed  to.  The  owners  of  even  small 
papers  are  men  easily  approached.  You  can  sell  them 
on  the  value  of  a  news  story  about  your  production  in 
the  community,  you  can  elaborate  on  the  pay  roll  you 
spend  in  the  packing  season  in  the  town  where  you  are 
located,  and  above  all  else,  you  can  get  that  country 
editor  if  he  be  such,  to  write  about  the  nutritional 
value  of  your  products.  Have  such  an  article  printed, 
buy  extra  copies  and  send  them  to  your  customers, 
brokers,  salesmen  and  even  to  your  retail  trade  as  far 
as  you  know  it  and  are  able  to. 

The  canner  with  only  a  limited  budget  for  merchan¬ 
dising,  if  he  only  has  the  inclination  to  do  so,  can  get 
up  a  leaflet  telling  of  the  food  values  in  his  products 
and  get  them  in  the  outgoing  cases.  In  some  instances 
even  now  labels  will  be  ordered  before  the  packing 
season  ends.  In  every  such  case  the  vitamin  content  of 
any  article  accredited  with  vitamin  content  can  be  so 
stated  on  the  label.  Any  state  University  will  post  you 
fully  if  you  are  uncertain  about  the  vitamin  status  of 
your  canned  foods. 

Let’s  quickly  become  nutrition  conscious!  We  have 
found  a  trend  in  merchandising,  let’s  get  on  the  band 
wagon.  Let’s  do  something  about  it !  Personally  I  feel 
it  is  one  of  the  most  wonderful  opportunities  ever  of¬ 
fered  for  the  further,  prompt  popularization  of  foods 
in  tin  and  glass ! 


Dr  BLE  “S”  ASPARAGUS  PACKER 

!%  quicker  than  hand  packing  with 
'  mashed  tips  and  all  spears  cut  the 
M  length  of  can. 

the  one  operation,  one  knife  cuts  the 
ears  to  the  exact  length,  another  cuts 
1  the  trash.  Between  the  knives  are 
0  center  or  soup  cuts,  all  the  same 
igth.  Improves  quality,  saves  money. 

1  :  SINCLAIR-SCOTT  COMPANY 

Baltimore,  Maryland 
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FULL  DATA  ON  CANNED  FOODS 

of  vital  importance  to  every  canner,  canned  foods  buyer  and  broker,  compiled 
into  one  handy  little  booklet,  ever  ready  for  quick  reference,  in 

THE  CANNING  TRADE 

ALMANAC  1942 

Since  1916  —  The  Industry's  Reference  Manual 

Needed  more  than  ever  in  our  fight  for  victory  for  reference  to 
statistics,  food  lavys,  labeling  requirements,  packs  and  can  sizes 
permitted,  box  specifications,  and  especially  U.  S.  Grades  for  the 
checking  of  quality  to  meet  Uncle  Sam's  strict  demand  for  quality 
foods  for  the  feeding  of  his  men.  For  some  idea  of  the  data  con¬ 
tained  note  the 


GENERAL 

INDEX 

Associations  of  the  industry 

6 

Standards  of  Identity,  Quality,  Fill 

36 

Box  Specifications 

226 

Pack  Statistics 

172 

Can  Sizes 

156 

Packs  Permitted,  Tin  Order  M  81 

221 

Crop  Statistics 

157 

Pack  Reservations,  Government 

Food  Laws  &  Regulations 

14 

M  86a  . 

224 

Grades,  U.  S.  (for  determining 

Price  Statistics  .... 

163 

quality) 

79 

Where  to  Buy,  Classified  Directory 

235 

Labeling  Requirements 

136 

Detailed  Index 

241 

A  SHORTAGE  LOOMS 

Orders  for  the  new  issue  of  the  Almanac  are  exceeding  all  expectations  so  that 
an  early  sell-out  seems  certain.  Any  one  desiring  extra  copies  are  urged  to 
get  their  orders  in  at  the  earliest  possible  time.  Price  $1 .00  per  copy. 

Compiled  and  published  annually  by 

THE  CANNING  TRADE 

BALTIMORE  20  S.  Gay  St.  MARYLAND 

NOTE:  SUBSCRIBERS  AND  STANDING  ORDERS  — All  subscribers  receive- 
ed  their  free  copy  of  the  1942  Almanac  with  the  May  25  issue  of  THE  CANNING  TRADE  mailed  in 
a  special  envelope.  On  that  same  date  all  standing  orders  were  filled. 
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HE  CANNED  FOODS  MARKETS 


WEEKLY  REVIEW 

A.  School — The  “Priceless”  Market  Will 
Soon  Be  Busy  —  Popular  Demand  Steadily 

Increasing — Some  Interpretations. 

aT  school — They  are  not  merely 
sending  soldiers,  sailors  and  air¬ 
men  to  school  for  special  training, 
they  are  forcing  every  business 
man  to  study  hard  the  require¬ 
ments  of  this  war:  the  canner  to 
learn  costs,  and  prices,  and  to  base 
his  actions  on  the  results  of  these 
studies ;  the  wholesaler  and  the  re¬ 
tailer  likewise.  And  it  is  not  a 
mere  commercial  course  that  has 
been  set  up,  bookkeeping  with  all 
its  ramifications,  but  the  good  old 
studies  of  language,  the  under¬ 
standing  of  the  American  language 
as  it  is  used  in  war-time  orders. 
There  is  good,  common  sense,  and 
reason  in  every  step  of  it  after  we 
all  come  to  realize  it,  and  after  we 
have  gotten  over  our  inalienable 
right  to  object  or  to  be  “agin”  it. 
Reminds  one  of  the  pet  kitten 
which  arches  its  back,  shows  its 
claws  and  spits  at  its  beloved  mis¬ 
tress  when  she  approaches,  only 
ultimately  to  cuddle  up  and  purr 
contentedly.  In  the  stress  of  war 
worries  let’s  get  to  that  purring 
stage  as  quickly  as  possible. 

Our  coast  correspondent,  “Berk- 
ely.”  says ;  “Our  ‘Priceless’  market 
promises  to  come  to  life  soon,”  and 
he  is  right.  Probably  another 
wo  k  will  see  the  end  of  the  hesi- 
ta  m,  if  there  is  any,  but  we 
do  ot  if  it  will  witness  the  rush  of 
ft  -re  offerings  which  many  seem 
t(  ope  for.  The  fact  that  spot 
St  ks  of  canned  foods,  even  out  on 
tl  coast  where  one  might  think 
f  IS  were  always  in  fair  supply, 
h  ^  worked  down  to  not  over  100 
c  s,  bears  out  what  we  said  last 
'  that  the  canners  are  not 
c  erned  with  the  present  spot 
1  ket.  They  are  already  cleaned 
0  and  now  they  can  sit  back  and 
^  ‘h  the  “middle  men,”  the 
^  lesalers,  jobbers  and  even  re- 
1  3rs  (some  of  whom  are  larger 
t  n  any  wholesaler  ever  was) 


play  the  game.  A  chuckle  is  caused 
among  the  watchers  when  they 
read  that  the  buyers  are  holding 
off,  due  to  the  “schooling,”  because 
they  know  that  if  ever  a  block  of 
worth-while  canned  foods  were  of¬ 
fered,  at  any  price  which  would  get 
by  the  censor,  that  block  would  be 
grabbed  at  so  quickly  that  the  um¬ 
pire  would  probably  have  to  pull 
the  contesters  apart.  The  tremen¬ 
dous  demand  which  increasing  em¬ 
ployment  and  big  wages  brought 
to  the  retail  counters — many  of 
them  for  the  first  time  in  years 
that  they  could  buy  what  they 
wanted — has  not  slackened ;  on  the 
contrary,  more  and  more  are  join¬ 
ing  the  ranks  of  the  fully  employed, 
and  more  and  more  consumer  buy¬ 
ers  are  crowding  the  counters. 
Even  if  they  wanted  to,  the  retail 
grocers  could  not  keep  from  buying 
more  canned  foods  especially.  And 
write  it  down  in  your  little  Memo, 
book,  that  that  steadily  increasing 
demand  will  go  on  as  long  as  this 
war  lasts,  and  for  months  after. 

What  can  you  do  to  help  in  this 
war  move?  Your  bit  is  to  produce 
every  can  of  worth-while  food  that 
nature  will  permit.  To  do  that 
you  must  get  behind  your  growers ; 
stir  them  up  on  their  patriotic 
duty;  get  out  and  arrange  for  a 
full  supply  of  help  for  your  cannery 
and  for  the  proper  and  timely  har¬ 
vesting  of  the  crops ;  don’t  sit  and 
wait  for  things  to  happen,  like  a 
slacker. 

INTERPRETATIONS  —  The  Army 
(which  buys  for  all  branches  now, 
as  you  know)  specifications  are 
definite  on  quality  and  size  of  cans. 
It  has  just  been  explained  that 
grade  (quality)  takes  precedence 
over  size  of  can.  If  you  are  not 
equipped  to  pack  10s  in  the  quality 
demanded  for  instance,  but  can 
pack  21/28,  you  must  pack  21/2S. 
Don’t  attempt  to  make  your  own 
decision :  that  since  you  cannot 
pack  the  size  can  wanted  you  do 
not  have  to  pack  any  for  the  Army. 
When  in  doubt  get  in  touch  with 
the  nearest  Army  buying  post ; 


submit  your  case  to  them,  openly 
and  above  board  to  show  your  pa¬ 
triotism,  and  they  will  set  you 
straight  and  permit  you  to  do  your 
full  duty,  as  you  will  most  certainly 
wish  to  do. 

The  directions  for  figuring  the 
present  ceiling  price  on  any  goods, 
are  definite  and  clear.  See  our 
Weekly  Review  of  last  week.  May 
25th,  page  16,  for  the  method  of 
figuring  this.  But  here  are  the 
terms : 

“  (1)  The  weighted  average  price 
charged  by  the  canner,  for  certain 
sales  of  each  grade  and  container 
size,  made  by  him  during  the  first 
60  days  after  beginning  of  the  1941 
pack.” 

Briefly  that  excludes  all  futures 
sold  before  the  beginning  of  your 
’41  pack.  Read  it  again.  The 
“weighted  average”  means  merely 
the  average  price  at  which  you 
sold. 

This  week’s  latest  revision  of 
this  order,  given  in  this  issue, 
(again)  does  not  change  the  order; 
it  merely  adds  more  items  of  can¬ 
ned  vegetables  to  the  list,  and  it 
sets  a  price  floor  under  most  all  of 
them,  instead  under  just  peas  and 
tomatoes,  as  originally  stated.  In 
other  words  you  can  go  ahead  and 
pack  any  of  the  specified  crops  as 
hard  as  you  know  how,  and  you  will 
be  able  to  sell  your  entire  pack  at 
the  price  your  average  sales,  plus 
8  per  cent,  plus  increased  crop 
costs,  indicates ;  but  should  the  bot¬ 
tom  drop  out  of  the  market,  on 
those  prices,  then  the  Government 
will  sustain  the  price  at  92  per 
cent  of  your  price,  and  in  instances 
at  95  per  cent.  At  least  with  the 
’42  packs  there  would  not  seem  to 
be  the  ghost-of-a-chance  that  the 
Government  will  be  called  upon  to 
do  any  bolstering.  But  in  any 
event  you  are  protected,  and  if  you 
are  still  shaky,  then  see  the  Army 
buying  agents  (there  are  many  in 
all  sections  of  the  country)  and  sell 
your  goods,  over  and  above  the 
amounts  the  Army  has  ordered  held 
for  it.  They  have  said  they  expect 
to  take  much  more  than  the 
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amounts  specified  up  to  this  time. 
But  better  keep  in  mind  that  if  this 
ruckus  ends  you  will  wish  that  you 
had  taken  care  of  some  of  your 
good  customers,  at  least. 

As  canners  you  are  riding  high, 
wide  and  handsome  now ;  you 
ought  to  be  proud  to  do  the  job  of 
feeding  our  boys  good  foods  to 
keep  them  strong  and  healthy ;  and 
the  public  will  rise  up  and  bless 
you  if  you  will  also  provide  a  suf¬ 
ficient  quantity  of  foods  to  feed  it. 

NEW  YORK  MARKET 

Market  Marking  Time — How  The  “Figurers 
Do  Figure!” — Are  The  Government’s  Orders 
On  Canned  Fish  A  Foreshadowing  Of  What 
May  Come  To  Other  Products — Cuban  Pine 
Prices  Out  Of  Line. 

By  “New  York  Stater” 

New  York,  May  29,  1942. 

THE  SITUATION — Trading  in  the 
local  canned  foods  market  is  by  no 
means  active,  and  the  trade  is  still 
busy  assimilating  and  evaluating 
the  ceiling  and  “floor  price”  pro¬ 
visions  of  O.P.A.’s  latest  order 
covering  1942  canned  foods.  Job¬ 
bers  in  particular  are  interested 
and  are  disposed  to  go  slow  in  the 
matter  of  considering  futures  un¬ 
til  some  of  these  questions  are 
cleared  up.  This  week’s  W.P.B 
order  “freezing”  the  new  season’s 
packs  of  salmon,  sardines,  Atlantic 
herring,  and  mackerel  indicates 
that  distributors’  volume  on  canned 
fish  is  due  to  be  cut  sharply  but 
this  development  has  been  fore¬ 
seen.  Canner  prices,  naturally,  are 
marking  time  although  it  is  indi¬ 
cated  that  1942  opening  prices,  in 
view  of  recent  developments,  will 
be  lower  than  earlier  indicated,  on 
a  number  of  items. 

THE  OUTLOOK  —  Present  indica¬ 
tions  are  that  distributors  will  con¬ 
tinue  to  work  out  current  inven¬ 
tories  pending  a  general  quicken¬ 
ing  of  the  trade  tempo  on  1942 
packs.  Current  lack  of  buying  in¬ 
terest  is  superficial,  and  jobbers 
will  be  anxious  to  cover  their  pri¬ 
vate  label  requirements  as  soon 
as  sufficient  canner  prices  are  out 
to  give  them  an  idea  of  the  market. 
The  fact  that  individual  canners 


will  have  conflicting  ceilings  will 
of  course  make  for  some  confusion 
as  trading  on  the  new  packs  gets 
under  way,  but  the  market  is  ex¬ 
pected  to  “shake  down”  shortly  to 
a  general  trading  basis. 

THE  FISH  ORDER  —  The  W.P.B. 
canned  fish  regulation  orders  can¬ 
ners  to  set  aside  for  the  Govern¬ 
ment  their  entire  1942  pack  of  sal¬ 
mon,  sardines,  Atlantic  herring 
and  mackerel,  to  assure  ample  sup¬ 
plies  of  these  fish  for  the  armed 
services  and  lend-lease.  In  pro¬ 
mulgating  the  order,  Lawrence 
Hopkinson,  in  charge  of  fishery 
products  for  W.P.B.,  estimated  the 
1942  salmon  pack  at  5,400,000 
cases,  of  which  about  2,500,000 
cases  are  expected  to  be  required 
this  year  for  the  armed  forces  and 
lend-lease.  He  estimated  that  lend- 
lease  will  take  from  50  to  66  per 
cent  of  the  1942  pack  of  sardines, 
herring,  and  mackerel,  leaving  the 
remainder  for  the  domestic  civilian 
trade.  None  of  these  varieties  will 
be  set  aside  for  the  Army,  provid¬ 
ing  the  salmon  pack  is  adequate. 
Quantities  not  required  for  the 
services  or  lend-lease  will  be  re¬ 
leased  to  the  civilian  trade.  The 
order  requires  canners  to  set  aside 
their  entire  packs  canned  any  time 
from  March  1,  1942,  to  February 
28,  1943.  The  canner  must  make 
weekly  reports  of  the  quantity  of 
fish  canned.  If  the  fish  thus  set 
aside  is  not  purchased  by  the  Gov¬ 
ernment  within  30  days  after  the 
filing  of  the  report,  the  canner  may 
notify  the  War  Production  Board 
that  if  they  are  not  purchased 
within  30  days,  he  will  no  longer 
hold  them  aside  but  will  release 
them  to  the  civilian  market.  The 
Agricultural  Marketing  Admini¬ 
stration  will  be  the  purchasing 
agency  for  the  sardines,  herring 
and  mackerel,  with  the  buying 
agency  for  the  salmon  pack  not  yet 
designated,  although  it  is  expected 
here  that  Army  purchasing  agents 
will  handle  this  item. 

TOMATOES — The  Eastern  market 
is  at  a  virtual  standstill,  insofar  as 
purchases  for  cannery  shipment 
are  concerned,  and  prices  remained 
unchanged  at  the  previous  week’s 
levels.  A  tight  market  position  is 
indicated,  with  canner  holdings  in 


all  territories  totaling  only  2,083,- 
854  cases  as  of  May  1,  as  agains 
6,173,640  cases  on  hand  at  the  same 
time  a  year  ago. 

OTHER  VEGETABLES  —  Southern 
canners  continue  generally  with¬ 
drawn  on  new  pack  spinach,  with 
last  sales  reported  at  $1.10  on  2s, 
f.  0.  b.  cannery.  Packers  are  study¬ 
ing  their  Army  commitments  and 
sales  to  the  trade  before  seeking 
additional  business.  The  trade  is 
waiting  opening  prices  on  new 
pack  peas,  but  canners  are  taking 
their  time  in  putting  out  the  fig¬ 
ures.  A  good  demand  for  fancy 
grades  and  sieves  is  in  the  making. 
Business  on  corn  is  lagging  but 
canner  prices  on  fancy  quality  re¬ 
main  well  held  around  ceiling  lev¬ 
els,  with  stocks  generally  light. 
Canners  are  looking  for  busine^^s 
on  new  pack  asparagus,  but  prices 
are  in  process  of  adjustment  to 
conform  with  Government  ceiling 
formula,  and  the  market  is  too  un¬ 
settled  as  yet  to  permit  of  much 
firm  trading. 

SARDINES  —  Maine  canners  who 
had  been  offering  quarter  keyless 
oils  in  a  limited  way  at  $5.25, 
f.  o.  b.  Eastport,  have  withdrawn 
their  offerings  following  the  WPB 
freezing  order,  and  jobbers  are 
again  compelled  to  pick  up  odd  lots 
at  resale  where  goods  are  urgently 
needed  for  the  retail  trade. 

OTHER  FISH — Tuna  continues  to 
trade  in  a  limited  way  at  resale 
here,  but  no  firm  offerings  from 
the  Coast  are  reported.  Salmon 
prices  remain  nominal,  with  resale 
offerings  the  only  source  of  supply 
on  most  grades.  The  trade  is  a 'so 
picking  up  shrimp  in  a  limited  v  ay 
at  resale  here,  high  prices  tend-ng 
to  restrict  the  movement. 

CUBAN  PINEAPPLE — Cuban  pi  le- 
apple  packers  have  come  throi  gh 
with  prices  on  new  pack,  but  tl  eir 
views  are  so  out  of  line  with  ceil.ng 
limitations  and  buyers’  views  fiat 
no  trading  is  being  done,  and  I  ly- 
ers  who  had  tentative  comr  it- 
ments  are  cancelling  their  ord  ’s. 
Based  on  delivery  at  Flo:  da 
points  and  movement  North  by 
rail,  the  opening  prices  figure  ut 
$2.10,  New  York,  for  sliced  2s  ;  nd 
close  to  $10  on  10s.  Meanwhile, 
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'obbers  continue  to  ration  out  their 
tocks  of  Hawaiian  pineapple  to 
he  retail  trade. 

CALIFORNIA  FRUITS  —  Coast  ad- 
ices  indicate  that  the  pack  of  glass 
ruits  this  year  will  be  consider- 
..bly  increased,  packers  apparently 
having  made  their  arrangements 
[11  sufficient  time  to  assure  them  of 
adequate  supplies  of  containers  and 
(.'losures.  U.  S.  Products,  Calpak, 
Libby,  and  Shuckl  all  figure  largely 
in  the  “glass  program”  this  year. 
iVIeanwhile,  with  coast  canners 
cleaned  out  on  1941  pack  fruits,  the 
market  for  coast  shipment  remains 
inactive,  with  the  trade’s  interest 
centering  on  new  pack  prospects. 
Canners  are  having  their  usual  bat¬ 
tle  with  growers  on  canning  fruit 
prices,  and  are  likewise  concerned 
over  an  indicated  labor  shortage, 
both  in  the  field  and  at  their  plants, 
at  harvesting  and  canning  time. 


CHICAGO  MARKET 

“Cold  Shoulder” — The  Complainers  and  the 
Arguments — Prices  Not  Based  on  ’41 
Futures — Ruling  on  Inventories  to  Wait — 
Weather  Cool — Better  Feeling  Developing 
— Baltimore  Cracks  Bean  Prices — Fruits  at 
Standstill — The  Food  Broker. 

By  “Illinois” 

Chicago,  May  29,  1942. 

ALL  OUT  FOR  VICTORY!  —  Don’t 
give  your  war  efforts  the  cold 
shoulder.  The  phrase  “cold 
shoulder”  arose  from  a  social  usage 
in  Medieval  France.  In  those 
times,  it  was  customary  to  serve 
b<>t  roast  when  entertaining  guests 
end  friends.  However,  if  the 
g  ests  overstayed  their  welcome,  a 
(  Id  shoulder  of  mutton  was  served 
i  stead  of  the  customary  warm 
’  al. 

See  that  your  war  efforts  are  not 
ven  to — “cold  shoulders.” 

GENERAL  SITUATION  —  Many  are 
one  to  grumble,  complain  and 
ticize  the  plan  that  OPA  issued 
determining  1942  price  ceilings 
r  canned  vegetables.  A  promi¬ 
nt  distributor  remarked  that 
e  canners  ought  to  stop  grumbl- 
g,  for  if  anyone  had  the  privilege 
'  really  complain,  it  was  the 
holesale  grocer  and  those  who 


had  been  trying  to  keep  their  retail 
customers  in  a  price  position  to 
successfully  combat  low  priced 
chain  selling. 

Some  confusion  seems  to  rule  as 
to  the  method  the  canner  should 
use  in  obtaining  the  average  price. 
The  regulation  says  —  “average 
price  at  which  the  canner  sold” 
Some  seem  to  think  that  means  the 
basis  at  which  the  canner  invoiced 
and  shipped  during  the  first  sixty 
days  of  the  1941  season,  in  which 
event,  the  average  price  would  be 
low  as  some  of  those  shipments 
were  against  future  sales,  made  at 
low  figures.  Others  stoutly  main¬ 
tain  it  is  just  as  plain  as  the  nose 
on  your  face,  i.e.  that  the  regula¬ 
tion  says — “at  which  the  canner 
sold”  and  that  means  bona  fide 
sales  and  not  shipments  or  in¬ 
voices.  Such  sales  could  be  sup¬ 
ported  by  sales  tickets,  contracts, 
and  other  evidences. 

Note:  The  order  covers  sales 
during  the  60  days  following  the 
beginning  of  the  canning  season. 
That  eliminates  1941  futures — for 
once  the  pack  starts  the  goods  be¬ 
come  “Spots.”  Editor. 

A  few  canners  take  the  position 
that  8  per  cent  to  cover  all  in¬ 
creases  in  cost  other  than  raw  ma¬ 
terial,  is  not  enough  and  possibly 
that  might  be  true  in  sections  that 
have  been  subjected  to  rather  se¬ 
vere  increases  in  labor  costs  and 
other  essential  items.  But  as  a 
whole,  8  per  cent  is  considered  fair 
and  reasonable. 

During  the  last  two  days,  the 
talk  around  the  market  has 
switched  from  the  OPA  regulation 
to  the  proposed  limitation  of  all  in¬ 
ventories  in  retailers’  as  well  as 
wholesalers’  stores  and  warehouses. 
That  this  might  be  followed  by  ra¬ 
tioning  is  a  logical  sequence.  Then, 
too,  just  what  limitations  will  be 
exacted?  The  War  Board  used  the 
words — “practical  working  mini¬ 
mum.”  What  these  “working  mini- 
mums”  are  likely  to  be,  has  not  as 
yet  been  revealed.  It  was  indi¬ 
cated,  however,  in  the  announce¬ 
ment  that  forthcoming  regulations 
will  specifically  curb  inventories  of 
all  types  of  merchandise  and  that 
means  even  the  popular  canned 
food  items  like  corn,  peas,  toma¬ 
toes,  green  beans,  etc.,  and  will  ap- 


THE  impressions  your  Can  Labels 
make  today  play  a  big  role  in  laying 
the  foundation  for  continued  good 
will  and  sales  in  the  future.  Top  qual¬ 
ity  color  lithography  is  good  insur¬ 
ance.  Its  use  in  your  Can  Labels 
helps  you  maintain  brand  reputation 
and  customer  confidence  ...  it  pro¬ 
tects  you  against  loss  of  prestige  and 
leadership  in  tomorrow’s  more  com¬ 
petitive  markets. 

The  unexcelled  facilities  of  Stecher- 
Traung — a  great  American  institution 
for  over  75  years,  and  the  world’s 
largest  makers  of  Can  Labels — enable 
you  to  purchase  the  finest  quality  color 
lithography  at  the  most  economical 
cost!  Investigate  today. 


STECHER-TRAUNG 

LITHOGRAPH  CORPORATION 

Rochester,  N.  Y. 

San  Francisco,  Calif. 


ply  to  the  wholesale  grocer,  retail 
grocer,  chain,  cooperatives,  and 
all  forms  of  distribution. 

THE  WEATHER  —  The  month  of 
May  was  decidedly  on  the  cool  and 
wet  order.  These  conditions  forced 
a  number  of  canners  to  reduce  pea 
acreage.  Others  had  great  diffi¬ 
culty  in  getting  on  the  ground  for 
seeding  purposes.  While  agricul¬ 
ture  generally  is  reported  favor¬ 
able,  canning  crops  throughout  this 
section  do  not  seem  to  be  “stepping 
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off”  with  as  good  a  start  as  was 
hoped  for. 

GENERAL  MARKET  —  A  brighter 
feeling  is  developing.  It  has  not 
yet  been  evidenced  by  increased 
business  except  in  a  few  instances 
where  canners’  March  ceilings  en¬ 
abled  them  to  clean  up  their  spot 
holdings  at  prices  favorable  to 
their  regular  trade.  A  few  quota¬ 
tions  cautiously  appeared  on  1942 
packing.  One  Wisconsin  pea  can- 
ner  announced  his  prices  as  did  an 
Illinois  asparagus  canner.  Your 
reporter  was  unable  to  obtain  the 
list. 

PEAS  —  CORN  —  TOMATOES — The 
market  on  all  three  of  these  staple 
vegetables  is  unchanged.  Read 
last  two  issues  of  The  Canning 
Trade  and — you  will  have  the  de¬ 
tails  at  your  command. 

GREEN  BEANS  —  Baltimore  can- 
ners  have  sold  No.  2  new  pack 
standard  cut  green  beans  in  Chi¬ 
cago  at  971/2  cents  to  $1.00  Balti¬ 
more,  which  makes  the  goods  cost 
laid  down  here  around  $1.07-$1.10, 
which  is  the  lowest  price  in  recent 
months. 

Two  Maryland  canners  have 
named  prices  on  new  pack  French 
style  green  beans  but  little  if  any 
business  has  been  booked  as  the 
local  trade  are  awaiting  their 
regular  basis  of  supply  to  quote. 
These  beans  are  packed  from  stock 
grown  in  South  Carolina  and 
Georgia. 

BERRIES  —  Blueberries,  black 
raspberries,  red  raspberries — have 
not  been  selling.  The  trade  has 
been  sluggish  for  the  past  several 
months.  Some  seem  to  think  it  is 
because  of  the  sugar  rationing 
program.  Others  stoutly  maintain 
that  frozen  berries  have  taken  the 
trade  away  from  the  canned. 

R.S.P.  CHERRIES — In  contrast  to 
the  berry  situation,  canned  r.s.p. 
cherries  are  strong,  closely  cleaned 
up  and  more  trading  would  pre¬ 
vail,  were  it  not  that  March  ceil¬ 
ings  on  the  part  of  a  number  of  dis¬ 
tributors  prevent  them  from  pur¬ 
chasing  from  first  hands  at  today’s 
going  market.  Quite  in  contrast 
is  the  cold  pack  r.s.p.  cherry.  Cold 
storage  houses  seem  to  be  full  up 


with  the  item  and  these  have  not 
moved  as  freely  as  was  expected. 

PACIFIC  COAST  FRUITS — The  mar¬ 
ket  is  at  a  standstill.  It  is  hoped 
that  a  constructive  program  will 
be  the  outcome  of  the  meeting  in 
Washington  this  week.  Reports 
from  California  are  that  the  very 
large  crop  of  cling  peaches  is  in 
sight.  The  apricot  crop  is  looking 
satisfactory  but  the  pack  will  be 
limited,  as  that  is  one  item  under 
the  restriction  program. 

FISH — The  packing  season  in  the 
Columbia  River  is  making  a  poor 
start.  Sardines  from  Maine  as 
well  as  California  are  not  with¬ 
drawn.  Some  second  hand  lots  of 
Tuna  are  quoted  from  time  to  time. 
The  shrimp  pack  on  the  gulf  has 
been  a  very  small  one,  with  the 
fishing  season  coming  to  a  close 
within  a  couple  of  weeks.  Ameri¬ 
can  Crabmeat  is  being  featured  by 
a  number  of  houses.  Samples  of 
canned  trout  were  shown  last  week. 
The  Government  has  taken  the  en¬ 
tire  ’42  packs  of  salmon,  sardines 
and  mackerel,  as  you  know. 

THE  FOOD  BROKER — (See  pre¬ 
vious  issues)  “In  contrast,  the 
food  broker  being  on  the  ground 
can  time  his  work  to  see  the  buyers 
on  the  days  and  during  the  hours 
when  they  will  receive  salesmen. 
The  broker  is  always  given  a  hear¬ 
ing,  because  he  represents  a  num¬ 
ber  of  non-competing  principals 
offering  lines  in  which  a  buyer  is 
interested.  He  may  not  want  to 
discuss  one  or  several,  but  there 
are  always  at  least  one  or  two  he 
will  want  to  discuss,  and  the  brok¬ 
er  is  admitted. 

Once  in,  the  broker  has  oppor¬ 
tunity  to  discuss  new  programs  for 
other  lines,  all  to  the  advantage  of 
his  principal,  the  manufacturer, 
and  to  the  buyer  who  can  always 
improve  his  business  by  taking  ad¬ 
vantage  of  sales  promotion  cam¬ 
paigns.” 

CURRIE,  FARMING  AUTHORITY.  DIES 

Herbert  Currie,  38,  associate  editor 
of  the  Pacific  Rural  Press,  San  Francis¬ 
co,  Calif.,  and  an  authority  on  farming 
methods  in  the  Far  West,  passed  away 
May  23,  following  a  brief  illness.  He 
is  survived  by  his  widow,  Mrs.  Louise 
Vincent  Currie,  and  a  baby  daughter. 


CALIFORNIA  MARKET 

New  Prices  and  Trading  About  to  be  Re¬ 
sumed — Spots  Exceedingly  Low,  as  Low  as  s 
Few  Hundred  Cases  —  Asparagus  Canning 
Moving  Nicely — Spinach  Sellers  Figuring — 
Navy  Wants  More  Peas — Berries  Show  Ef¬ 
fect  of  War — Class  Packing  Increasing — 
The  Fruit  Committee. 

By  “Berkeley” 

San  Francisco,  May  29,  1942. 

MARKET  —  This  market  is  still 
largely  without  prices  on  either 
spot  canned  foods  or  on  new  pack, 
but  conditions  are  rapidly  clearing 
and  canners  advise  that  within  a 
week  new  lists  will  be  brought  out 
which  will  enable  trading  to  get 
under  way  again.  Spot  stocks  are 
exceedingly  low  in  first  hands  and 
once  selling  is  resumed  many  items 
will  doubtless  be  cleaned  up  in 
short  order.  Total  stocks  of  some 
items  on  which  prices  will  be 
brought  out  amount  to  but  a  few 
hundred  cases.  Decks  have  been 
cleared,  as  far  as  the  canned  vege¬ 
table  situation  is  concerned,  with 
the  adoption  of  a  plan  at  Washing¬ 
ton  which  authorities  hope  will 
spur  all  concerned  to  grow  and 
pack  heavily.  With  this  out  of  the 
way,  work  is  being  launched  on  a 
price  structure  plan  for  fruits. 
Wholesalers  and  retailers  are  not 
so  sure  that  a  workable  plan  has 
been  adopted  and  some  doubt  that 
they  will  be  stepping  into  the  mar¬ 
ket  on  new  pack  when  goods  are 
available. 

RAINS — The  northern  California 
area  was  visited  by  another  rain 
late  in  May,  boosting  the  precipita¬ 
tion  still  further  above  normal. 
Field  crops  in  general  have  bo'^n 
benefited,  but  some  damage  m  y 
have  been  done  to  ripening  ch'  ’- 
ries.  In  the  southern  part  of  tlie 
state  rainfall  in  general  has  be  n 
below  normal  and  this  has  affect  :d 
the  outlook  for  some  crops. 

ASPARAGUS — The  California  pa  k 
of  asparagus  is  coming  along  n 
good  shape,  and,  up  to  and  inch;  1- 
ing  May  20th,  had  reached  98  ,- 
065  cases,  made  up  of  559,361  car  ^s 
of  all-green  and  428,704  cases  ‘f 
white.  A  year  ago  the  pack  to  a 
corresponding  date  amounted  io 
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old  ones  may  never  reappear.  Few¬ 
er  sizes  were  in  use  in  1941  than 
in  former  years,  suggesting  a  trend 
toward  simplification  and  stand¬ 
ardization. 


GULF  STATES  MARKET 

Shrimp  Receipts  Lighter  —  Oyster  Canning 
About  Through — Crabs  On  The  Increase. 


^  )0,714  and  up  to  and  including 
ay  20,  1940,  it  amounted  to  1,- 
f  .^9,710  cases.  This  is  considered 
.  1  excellent  showing  in  view  of  re- 
,  )rts  that  some  acreage  is  not  be- 
i  ig  cut  on  account  of  labor  short¬ 
age.  As  the  season  lasts  until  June 
:>•),  prospects  are  bright  for  a  pack 
ol  at  least  two  million  cases.  The 
Army  and  Navy  have  been  buying 
new  pack  asparagus  of  late  at 
set  advances  over  last  season’s 
opening. 

SPINACH — Canners  who  sold  and 
delivered  spring  pack  spinach  in 
advance  of  completion  of  the  can¬ 
ned  vegetable  price  plan  are  busily 
engaged  in  figuring  to  see  whether 
or  not  they  will  be  called  upon  to 
make  rebates.  Some  have  an¬ 
nounced  sales  at  prices  which  sug¬ 
gest  that  such  may  be  the  case. 

PEAS — Sales  of  standard  No.  10 
peas  to  the  Navy  at  $6.00  a  dozen 
are  reported  by  representatives  of 
one  California  canner.  The  pack, 
made  near  San  Francisco,  is  much 
lighter  than  was  expected,  the  yield 
having  been  disappointing.  More 
of  this  item  would  have  been  pur¬ 
chased  had  it  been  available. 

BERRIES  —  Berry  packers,  both 
here  and  in  the  Pacific  Northwest, 
have  found  themselves  unable  to 
advise  growers  what  prices  they 
would  be  able  to  pay.  Government 
officials  have  advised  growers  to  go 
ahoad  with  deliveries  to  canners, 
assuring  them  that  a  proper  price 
wf'uld  be  allowed  later.  In  Cali¬ 
fornia,  growers  have  been  getting 
hit  h  prices  for  their  crops  of  early 
be  ries  in  the  fresh  markets. 
S  iwberries  that  sold  for  10  cents 
a  asket  last  year  are  now  selling 
fr  m  17  cents  to  20  cents.  The 
b  h  price  is  due  in  a  large  measure 
t'  he  removal  of  Japanese  growers 
t'  oncentration  centers,  much  of 
t  crop  having  been  grown  and 
p  ced  by  Orientals. 


GLASS — The  packing  of  fruits  in 
glass  in  California  in  1941  ap¬ 
proached  the  1,750,000  case  mark 
and  this  will  be  topped  this  year, 
if  present  plans  materialize.  Ad¬ 
ditional  firms  are  entering  the  field 
and  those  who  put  up  a  pack  last 
year  are  planning  to  increase  their 
output  this  season.  Those  who 
packed  fruits  in  glass  last  year  in¬ 
cluded  the  California  Packing  Cor¬ 
poration,  Libby,  McNeill  &  Libby, 
the  U.  S.  Products  Corp.,  and 
Schuckl  &  Co.  Some  of  these  con¬ 
cerns  will  also  pack  vegetables  this 
season.  New  entries  into  the  field 
will  be  the  Hunt  Brothers  Packing 
Co.,  Elmhurst  Packers,  and  Filice 
&  Perrelli  Canning  Co.,  all  with 
plants  in  the  Greater  San  Fran¬ 
cisco  area.  Some  other  packers 
have  made  use  of  glass  this  season 
in  packing  artichoke  hearts,  and 
olives  are  being  packed  in  glass  by 
several  concerns. 

COMMITTEE  ON  FRUITS — A  com¬ 
mittee  of  canners  left  for  Wash¬ 
ington,  D.  C.,  this  week  in  connec¬ 
tion  with  the  arranging  of  a  price 
control  on  canned  fruits.  This  in¬ 
cludes  E.  N.  Richmond,  Richmond- 
Chase  Co.,  San  Jose ;  Stanley  Pow¬ 
ell,  California  Packing  Corpora¬ 
tion,  San  Francisco;  F.  M.  Drew, 
Drew  Canning  Co.,  Ltd.,  Campbell, 
and  G.  N.  Pfarr,  Tri-Valley  Pack¬ 
ing  Association,  San  Francisco. 

STATISTICS — With  its  usual  fine 
attention  to  detail  the  Canners 
League  of  California  has  brought 
out  fruit  and  vegetable  pack  sta¬ 
tistics,  by  can  sizes,  for  the  entire 
State  for  1941.  This  supplements 
the  report  brought  out  in  January 
in  which  total  pack  figures  were 
given.  The  new  listing  gives  the 
pack  of  each  item  by  can  size,  with 
similar  figures  for  1937,  1938, 
1939  and  1940  for  comparison. 
When  figures  of  the  1942  pack  are 
compiled  there  will  be  fewer  can 
sizes  to  consider  and  some  of  the 


By  “Bayou” 

Mobile,  Ala.,  May  29,  1942. 

SHRIMP  —  The  production  of 
shrimp  this  past  week  was  lighter 
than  last,  but  the  report  shows  that 
there  were  1,312  barrels  used  for 
canning  and  the  certified  canning 
plants  canned  6,296  standard  cases 
of  shrimp,  which  brought  up  the 
total  for  the  season  to  795,494 
standard  cases  and  is  nearing  a 
normal  pack. 

A  normal  pack  is  around  900,000 
cases,  and  as  the  season  draws  to  a 
close,  the  margin  of  difference  from 
the  pack  last  year  and  this  year 
gets  less. 

The  size  of  the  shrimp  landed 
during  the  week  were  generally  as 
follows:  New  Orleans  area — jumbo, 
large,  medium  and  small;  Houma 
area — large  and  medium;  Morgan 
City — jumbo;  Biloxi — large;  Gal¬ 
veston — jumbo,  large  and  medium. 

During  the  week,  one  car  of  fresh 
shrimp  was  reported  shipped  from 
Texas.  This  was  consigned  to 
Illinois.  There  were  also  three  cars 
of  frozen  shrimp  reported  shipped 
from  Texas.  Of  these,  two  were 
consigned  to  Illinois  and  one  to 
Colorado. 

OYSTERS  —  The  oyster  pack  is 
over  with  and  no  oysters  were  re¬ 
ported  canned  this  week,  although 
Louisiana  produced  1,189  barrels, 
which  no  doubt  were  for  the  raw 
market,  as  New  Orleans  and  other 


FOR  CANNING  OR  FREEZING 

fanciest  whole-kernel  corn 


CORN  Canning 


EQUIPMENT 
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BUSKERS  — CUTTERS  — TRIMMERS  — CLEANERS 
SILKERS— WASHERS  and  GRINDERS 


For  speedy  neatness  and  trouble  free  operation 

KYLER  LABELERS  and  BOXERS 

"They  have  everything  ivith  half  the  parts" 

WESTMINSTER  MACHINE  WORKS 
Westminster,  Maryland 
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NEW  INDIANA  CANNERY 


Louisiana  coast  cities  serve  fresh 
oysters  the  year  round. 

At  this  time  of  the  year,  the 
states  of  Louisiana,  Alabama  and 
Mississippi  close  the  state  reefs  and 
oysters  are  not  allowed  to  be  moved 
from  the  state  reefs  during  the 
months  of  May,  June,  July  and 
August,  in  order  to  give  time  for 
planting  seed  oysters  on  the  reefs 


and  allowing  the  oysters  to  spawn 
and  grow. 

CRABS — The  production  of  hard 
crabs  this  past  week  shows  an  in¬ 
crease  over  the  previous  one  and 
Louisiana  reports  having  produced 
389,930  pounds  and  Alabama  50,000 
pounds  of  which  about  90%  of  it 
was  converted  into  fresh  cooked 
and  processed  canned  crab  meat. 


GRAMS  of  INTEREST 


SPECIAL  MEETING  VIRGINIA  CANNERS 

A  special  meeting  of  the  Virginia  Can- 
ners  Association  will  be  held  at  the  Hotel 
Roanoke,  Roanoke,  Virginia,  beginning 
at  10:00  A.  M.  June  3.  Scheduled  to 
speak  are  R.  E.  Arnold,  Assistant  Ad¬ 
ministrator  of  Priority  Order  P-115;  J. 
Howai’d  Hamilton,  Administrator  of 
Order  M-86,  Division  of  Purchases;  and 
Porter  Hardy,  Jr.,  of  the  State  Certifica¬ 
tion  Board,  who  will  explain  in  detail 
their  subjects  and  answer  questions. 

LIMA  BEAN  STOCKS 

Stocks  of  canned  fresh  lima  beans  on 
hand  May  1,  1942,  amounted  to  100,965 
cases  of  all  sizes,  broken  down  into  74,450 
cases  sold  but  not  shipped,  and  26,515 
cases  unsold.  No  comparative  figures  for 
May  1,  1941,  are  available.  Total  ship¬ 
ments  for  the  season  August  1,  1941,  to 
May  1,  1942,  amounted  to  2,308,294 
cases. 

HUNT  BROS.  ELECTION 

Carl  N.  Lovegren  was  re-elected  presi¬ 
dent  of  the  Hunt  Brothers  Packing  Com¬ 
pany  at  a  meeting  held  late  in  May  at 
the  San  Francisco,  Calif.,  headquarters 
of  the  firm.  W.  St.  B.  Eustis  was  re¬ 
elected  first  vice-president,  W.  D.  Hoop¬ 
er,  vice-president;  R.  H.  Barr,  secretary 
and  assistant  treasurer,  and  O.  R.  West, 
treasurer. 

LITHOGRAPHERS  ELECT 

Milton  P.  Thwaite,  Denison  &  Sons, 
Long  Island  City,  N.  Y.,  was  elected 
President  of  the  Lithographers  National 
Association  at  the  Thirty-seventh  An¬ 
nual  Convention  held  at  the  Edgewater 
Beach  Hotel,  Chicago,  May  12  to  15. 
Louis  Traung,  Stecher-Traung  Litho¬ 
graph  Corporation,  San  Francisco,  was 
elected  Vice-President  and  George  C. 
Kindred,  Kindred-MacLean  &  Company, 
Long  Island  City,  N.  Y.,  Treasurer. 

WAPATO  EXPANDS 

The  Wapato  Packing  Company,  Wa- 
pato.  Wash.,  has  added  to  its  equipment 
of  late  and  is  ready  to  increase  its  pack 
of  fruits  and  vegetables. 


NON-RUBBER  CASKET  FOR  CLASSED 
DRY  PACKS 

In  announcing  their  new  Darex  Cap 
Compound  for  dry  unprocessed  packs  the 
Dewey  and  Almy  Chemical  Company 
state  that  it  contains  no  rubber,  no  syn¬ 
thetic  rubber,  no  reclaimed  rubber  and 
is  made  from  materials  not  critical  to¬ 
day.  The  compound  is  nozzle  applied  on 
existing  lining  machines  with  any  me¬ 
chanical  changes  and  is  then  dried  in 
place  to  become  an  integral  part  of  the 
cap. 

The  new  compound  is  not  yet  accept¬ 
able  for  processed  foods,  but  for  a  dry 
vacuum  packed  product  such  as  coffee 
it  possesses  the  plastic  deformability  that 
gives  a  tight  positive  seal.  Production 
facilities  of  the  new  base  material  has 
limited  its  supply  to  date  although  al¬ 
ready  four  to  five  million  screw  caps  have 
been  lined  with  Darex  Cap  Compound  at 
commercial  lining  speeds. 

While  pointing  out  that  they  cannot 
yet  offer  a  suitable  replacement  for  rub¬ 
ber  for  processed  foodstuffs,  officials  of 
the  company  expect  that  modified  forms 
of  their  new  material  will  enable  them 
to  solve  this  problem  for  the  1943  pack. 
Such  a  compound  would  be  used  for  glass 
packed  processed  foods  in  both  commer¬ 
cial  and  home  canning  caps. 

YOUNG  GUARD  ROSTER 

The  Young  Guard  Roster,  Year  Book 
and  Directory  for  the  year  1942,  which 
alphabetically  lists  the  membership  in 
the  various  States,  was  issued  during  the 
past  week. 

PLANT  ADDITION 

The  San  Jose  Canning  Company  has 
been  granted  a  permit  to  erect  an  addi¬ 
tion  to  its  cannery  at  1193  Lick  Ave., 
San  Jose,  Calif. 

CANCO’S  MR.  STURDY  SPEAKS 

June  2nd,  St.  Paul,  Minn. — Rotary  Club. 
June  2nd,  Minneapolis,  Minn. — C.  Thom¬ 
as  Stores,  Inc. 

June  3rd,  Minneapolis,  Minn. — Adver¬ 
tising  Club, 

June  4th,  La  Crosse,  Wise. — Rotary 
Club. 


H.  R.  Ray,  T.  E.  Steinker  and  Jean 
Lowrey  have  organized  the  Victory  Pack¬ 
ing  Company  at  Ingalls,  Indiana,  to  pack- 
tomatoes  this  coming  season.  Prepara¬ 
tions  are  now  under  way  to  put  the  plant 
in  order  and  to  obtain  various  pieces  of 
needed  equipment. 

DR.  CLARK  CO-DIRECTOR  CANCO 
PACIFIC  LABORATORY 

Dr.  B.  S.  Clark,  for  some  time  in 
charge  of  American  Can  Company  re¬ 
search  activities  at  San  Francisco, 
Calif.,  has  taken  over  duties  as  associ¬ 
ate  director  of  research,  in  charge  of 
the  Pacific  District  Laboratory,  with 
headquarters  at  San  Francisco,  where 
the  company  maintains  Pacific  Coast 
headquarters. 

CANNED  FOODS  SURVEY  BEGINS 

OPA  questionnaire  designed  to  obtain 
complete  and  accurate  information  on 
the  holdings  of  canned  foods  in  canners, 
wholesalers  and  retailers  hands,  and  the 
disappearance  of  essential  food  items, 
have  been  sent  out  by  the  Bureau  of  the 
Census.  Canners,  processors  and  pack¬ 
ers  will  report  on  OPA  form  CF-1,  and 
the  wholesalers  and  retailers  on  OPA 
form  CF-2.  All  must  have  the  question¬ 
naires,  which  are  for  war-time  use,  filled 
in  and  returned  to  the  Bureau  of  the 
Census  before  June  10,  1942. 

DR.  MEYER  ON  RED  CROSS  COMMITTEE 

Dr.  Karl  F.  Meyer,  internationally  fa¬ 
mous  bacteriologist  and  director  of  the 
Hooper  Foundation  at  the  University  of 
California,  has  been  appointed  a  mem¬ 
ber  of  the  medical  and  health  advisory 
committee  of  the  Red  Cross.  He  is  par¬ 
ticularly  well  known  for  his  work  in 
safeguarding  the  preservation  of  foods. 

CORRUGATED  BOX  SEALING 

Hinde  &  Dauch  Paper  Company,  San¬ 
dusky,  Ohio,  have  prepared  a  poster 
which  shows  at  a  glance  the  prop  -r 
method  for  easy  and  safe  sealing  of  cor¬ 
rugated  boxes.  Four  types  of  sealing  c’e 
demonstrated,  which  include  sealing  w’"h 
adhesives,  sealing  with  gum  tape,  se  1- 
ing  with  metal  staple  stitches,  and  se  1- 
ing  with  metal  straps  and  wires.  Pos.  r 
is  available  without  charge,  by  addre  > 
ing  the  company  as  above. 

PLAN  DRY  MILK  PLANT 

The  Bodega  Co-operative  Creame  ’, 
Bodega,  Calif.,  is  considering  the  ei  ■- 
tion  of  a  plant  for  the  manufacture  f 
dry  milk. 

INCORPORATED 

The  Southern  California  Food  Proc  "- 
sors’  Association  has  been  incorporat  d 
at  Los  Angeles,  Calif.,  without  capi 
stock,  by  W.  K.  McCracken,  South  Pa 
dena,  C.  J.  Walsen  and  Joseph  Shapi-o. 
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CANNED  FOOD  PRICES 

All  Prices  for  Spot  Goods  F.  O.  B.  Factory 

-he  Government  “Price  Ceiling”  freezes  the  prices  of  each 
infiividual  canner  at  the  highest  price  he  sold  or  contracted  to 
sc  ,  or  delivered,  during  March  1942,  for  the  same  size  cans 
ar.  i  grade.  “If  no  sales  were  made  in  March,  the  seller  must 
establish  as  his  maximum  price  the  highest  price  charged  in 
March  for  the  most  nearly  similar  article,”  reads  the  regu¬ 
lation.  Note  that  your  own  sales  price  governs  your  sales,  and 
net  anyone  else’s  or  the  average. 

'[’he  prices  listed  here  are  those  at  which  some  business  is 
reported  to  have  been  done  and  represent,  as  nearly  the  average 
market  in  the  respective  sections  as  is  possible  to  determine. 

Prices  given  represent  the  high  and  low  canners’  selling  price 
of  the  current  week,  subject  to  the  customary  cash  discounts. 
Quotations  per  dozen  unless  otherwise  noted.  “Eastern” 
quotations  for  Atlantic  Coast  States  east  of  Ohio  River; 
“Central”:  Central  States  west  of  Ohio  River  to  Mountain 
States;  “West  Coast”:  Mountain  and  Pacific  Coast  States. 


Canned  Vegetables 

Eastern  Central 


STRING  LESS  BEANS 

Low 

High 

Low 

High 

Fancy  Cut  Green,  No.  2 . 

..  1.40 

1.60 

Out 

Out 

Ex.  Std.  Cut  Green,  No.  2 . 

..  Out 

Out 

Out 

Out 

No.  10  . 

..  6.90 

6.76 

Out 

Out 

Std.  Cut  Green,  No.  2 . 

..  1.16 

1.26 

Out 

Out 

No.  10  . 

..  6.60 

6.75 

Out 

Out 

Red  Kidney,  Std.  No.  2 . 

.86 

1.17% 

Out 

Out 

No.  10  . 

..  4.00 

5.00 

Out 

Out 

LIMA  BEANS 

No.  2  Tiny  Green . 

...  1.80 

Out 

Out 

No.  2  Green  &  White . 

...  1.16 

1.30 

Out 

Out 

No.  10  . 

...  6.60 

6.76 

Out 

Out 

No.  2  Soaked . 

...  .80 

.86 

.92% 

BEETS 


Whole,  No.  2 . 

_  1.00 

2.00 

Out 

Out 

No.  2%  . 

.  1.46 

1.76 

Out 

Out 

No.  10  . 

.  4.60 

7.00 

Out 

Out 

Cut,  No.  2 . 

.90 

.85 

No.  2%  . 

1.15 

Out 

Out 

No.  10  . 

.  3.60 

4.26 

Out 

Out 

Sliced.  No.  2 . 

. 80 

1.10 

.86 

No,  2%  . 

.  1.10 

Out 

Out 

No.  10  . 

.  4.00 

4.76 

Out 

Out 

Diced,  No.  2 . 

. 76 

.87% 

.86 

No.  10  . 

.  4.00 

4.60 

Out 

Out 

Shoe  tring.  No.  2 . 

. 86 

Out 

Out 

CAP.ROTS 

Diced,  No.  2 . 

. 80 

.90 

.76 

N  10  . 

.  3.60 

3.76 

Out 

Out 

West  Coast 
Low  High 


1.10 


.86  .97^2 

1.10  . 


1.20 


.70 


Pf 

>  AND  CARROTS 

Stii 

No.  2 . 

. 86 

Fa. 

No.  2 . 

.  1.16 

1.20 

C(. 

•• — Wholegrain 

Ye 

■>  Fancy  No.  10 . 

.  6.50 

7.35 

Out 

Out 

Sh 

S,  Fancy  .No.  10  ... 

.  6.90 

7.26 

Out 

Out 

f 

Std.  No.  2 . 

1.20 

Out 

Out 

).  10  . 

.  6.76 

7.00 

Out 

Out 

C( 

— Creamstyle 

Ye- 

,  Ex.  Std.  No.  2 . 

.  1.06 

1.10 

1.10 

1.26 

.  10  . 

.  6.15 

6.50 

Out 

Out 

No.  2 . 

. 96 

W 

Ex.  Std.  No.  2 . 

Out 

1.10 

1.15 

10  . 

6.10 

6.60 

No.  2 . 

.97% 

1.02% 

Out 

Out 

10  . 

.  6.85 

6.00 

Out 

Out 

1.10  1.26 


CANNED 

VEGETABLES—Continned 

Eastern 

Central 

West  Coast 

Low 

High 

Low 

High 

Low  High 

PEAS 

Odd  Lots  . 

nominal 

Out 

PUMPKIN 

Fancy,  No.  2 . 

Out 

Out 

.80 

No.  2%  . . 

.95 

1.02% 

Out 

Out 

•92% 

No.  10  . 

3.00 

3.60 

Out 

Out 

3.10 

SAUER  KRAUT 

Fancy  No.  2 . 

.86 

.96 

.70 

.76 

No.  2%  . 

1.00 

1.20 

1.06 

.96 

1.10 

No.  lb  . 

3.15 

3.75 

Withdrawn 

SPINACH 

No.  2  . . . 

1.10 

1.16 

1.00 

1.12%  1.17% 

No  9!%  .  . 

,  1.60 

1.60 

1.30 

1.37% 

4.50 

1.46 

No.  lb” .  . . . . 

4.75 

5.50 

4.75 

5.00 

SUCCOTASH 

Std.  No.  2,  Gr.  Corn,  Fr.  Limas. 

.  1.20 

Triple  No.  2............................—. 

.  1.20 

— 

SWEET  POTATOES 

1.16 

No.  2%  .'. . .'. . . . 

1.40 

1.60 

No.  3,  Squat  Vac . 

1.50 

1.25 

No.  2%  . . 

1.50 

2.00 

TOMATOES 

Ex.  Std.,  No.  2 . 

,  1.16 

1.36 

Out 

Out 

No.  10  . 

.  5.50 

Out 

Out 

.  5.60 

With  puree 

Std..  No.  1 . 

Out 

Out 

Out 

Out 

.82% 

No.  2  . 

,.  1.05 

1.15 

1.20 

1.00 

1.06 

No.  2%  . 

,.  1.36 

1.50 

1.40 

1.60 

1.26 

1.30 

No.  lb  . 

,.  5.10 

5.50 

Out 

Out 

4.76 

TOMATO  JUICE 

No.  211  Cyl.  (12  oz.) . 

.60 

.62% 

No.  300  (13%  oz.) _ 

.60 

No.  2  (18  oz.) . . 

.80 

No.  303  Cyl.  (20  oz.) . . 

.85 

No.  2  Cyl.  (24  oz.) . 

.85 

.95 

.82%  . 

.85 

.87% 

No.  3  Cyl.  (46  oz.) . 

Out 

Out 

1.75 

No.  10  . 

3.76 

4.00 

3.50 

3.76 

3.60 

TURNIP  GREENS 

No.  2  . . 

.. 

.85 

.80 

No.  2%  . 

..  1.20 

1.26 

1.10 

No.  lb  . 

. 

4.25 

3.60 

Canned  Fruits 


APPLES 

No.  10,  standard  heavy  pack... 
No.  10,  fancy  heavy  pack . 

APPLE  SAUCE 

.90 

6.00 

6.00 

1.00 

4.76 

No.  10  ....I. . 

No.  2  . 

.  .86 

No.  10  . 

,.  4.00 

CHERRIES 

Red  Sour  Pitted.  No.  2.. . 

..  1.76 

1.60 

1.70 

Red  Sour,  Pitted,  No.  10 . 

..  8.76 

8.50 

9.00 

6.26 

6.60 


1.00 

4.76 


GRAPEFRUIT  SECTIONS  Florida 

8  oz.  .  Withdrawn 

No.  2  .  Withdrawn 

No.  6  .  Withdrawn 

GRAPEFRUIT  JUICE 

No.  2  .  Withdrawn 

No.  3  Cyl.  (46  oz.) .  Withdrawn 

No.  10 .  Withdrawn 


Texas 


.76 

1.76 

3.60 


Canned  Fish 


Std, 

Y 

lit,  No.  2% . 

.86 

.90 

. 82% 

1.10 

OYSTERS 

6  oz.  . 

I 

10  . ■■ 

3.00 

SALMON 

m; 

Fc,' 

'  VEGETABLES 

No.  2 . 

10  . . 

.  1.00 
.  4.60 

1.1'j 

6.00 

Pink,  Tall,  No,  1, . .  .. 

SHRIMP 

6t< 

io.  2 _ _ 

.80 

N 

10  . . 

,  3.76 

3.90 

.  No.  - 

Southern  Northwest  Selects 

1.90  2.10  . 

3.60  4.00  . 


.  2.00  2.26 

Southern 

1.90  2.20  . 

2.00  2.80  . 

2.10  2.40  _  _ 
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WANTED  and  FOR  SALE 


YOUR  OPPORTUNITY 

In  the  numerous  changes  being  made  in  the  canning  factories 
throughout  the  country  there  is  probably  just  the  machine, 
supply  or  entire  factory,  that  you  want.  Now’s  the  time  to 
pick  up  needed  used  machinery  at  a  price,  or  turn  idle  holdings 
into  cash.  Make  your  offering  or  list  your  needs  on  this  page  to 
accomplish  your  objective  quickly  at  very  little  cost.  The  rates — 
straight  reading,  no  display:  One  to  three  times,  per  line  40 
cents,  four  or  more  times,  per  line  30  cents,  minimum  charge 
per  ad,  $1.00.  Count  eight  average  words  to  the  line.  Count 
initials,  numbers,  etc.,  as  words:  Short  line  counts  as  full  line. 
Use  a  box  number  instead  of  your  name  if  you  like.  The 
Canning  Trade,  20  S.  Gay  Street,  Baltimore,  Maryland. 


FOR  SALE— MACHINERY 


CONSOLIDATED  OFFERS:  Copper  and  Aluminum  Cooking 
Kettles;  Retorts;  Can  and  Bottle  Labelers;  Glass  Lined  Tanks; 
Pumps;  Vacuum  Pans,  etc.  A-1  condition.  Quick  delivery.  We 
buy  and  sell  from  a  single  item  to  a  complete  plant.  Consolidated 
Products  Co.,  Inc.,  18-20  Park  Row,  New  York  City. 


WANTED— FACTOR!  ES 


WANTED — Interested  in  purchasing  or  leasing  vegetab  e 
cannery  with  slicing,  peeling  machines,  etc.,  and  railroad  siding. 
Located  in  Eastern  State.  Write  in  full  detail.  Adv.  26o0, 
The  Canning  Trade. 


FOR  SALE— PLANTS 


FOR  SALE — Ten  million  tomato  plants  for  May  and  June 
planting.  Varieties:  Rutgers,  Marglobe,  Baltimore,  Stone  $1.25 
per  1000;  10,000  and  up  $1.00  per  1000;  express  charges  collect. 
Cabbage:  Copenhagen,  Wakefield,  Flat  Dutch,  Ballhead,  All¬ 
seasons,  Savoy.  Cabbage  Collard  plants  same  price  as  toma¬ 
toes.  Potato  plants,  Cuban  Yams  and  Nancy  Halls,  $2.00  per 
1000.  Charges  collect.  All  plants  grown  from  good  seed  and 
packed  with  moss  to  roots  to  arrive  safely  anywhere.  Guaran¬ 
teed  reach  you  in  good  shape.  Harvey  Lankford,  Franklin,  Va. 


FOR  SALE — Vegetable  Plants.  All  outdoor  grown  here  at 
Franklin,  Virginia.  Cabbage:  Copenhagen,  Goldenacre,  Marion 
Market,  All  Seasons  (Yellows  Resistant),  Ballhead.  Tomato: 
Rutgers,  Marglobe,  Stokesdale  and  Master  Marglobe,  all  from 
certified  (treated)  seeds.  Sweet  Potato  Plants:  Portorico,  Nancy 
Halls,  and  Cuban  Yams.  We  grow  our  plants  in  rows  and 
cultivate  them  and  grade  them  before  packing,  throwing  out 
the  culls.  Packed  in  light  crates  or  baskets,  in  live  spagnum 
moss.  Wire,  write  or  phone  for  prices  f.  o.  b. — here  or  delivered 
by  truck.  J.  P.  Councill  Co.,  Franklin,  Va. 


New  York’s  largest  stock  of  good  rebuilt  and  newly  fabri¬ 
cated  equipment,  can  still  supply  all  your  normal  needs.  Kettles 
in  stainless,  copper  or  glass  lined.  Vacuum  Pans,  Condensers 
and  Stills.  Fillers  for  juices,  viscous  materials,  dry  products 
into  tubes,  jars,  cans  or  other  containers.  Filters — over  150 
filters  and  filter  presses  in  stock.  Mixers — dry  powder  up  to 
3000  lbs.,  also  for  paste  and  similar  materials.  Labelers — World, 
Ermold,  Knapp,  Burt,  etc.,  for  jars,  bottles  or  cans.  Extractors, 
Packaging  equipment.  Cutters,  Dicers,  Sifters,  Mills,  Pulver¬ 
izers,  and  factory  handling  equipment.  Detailed  descriptions 
and  quotations  on  request.  First  Machinery  Corp.,  819-837  East 
9th  Street,  New  York,  N.  Y. 


FOR  SALE — One  high-speed,  six  knives.  Peach  Slicer,  used 
one  season.  One  Bronze  Metal  Kern  Pulp  Finisher,  used  one 
season.  The  Sumter  Packing  Corp.,  Sumter,  S.  C. 


FOR  SALE — 1  Berlin  Chapman  Beet  Steamer;  2  Wolfinger 
Beet  Slicer s;  1  Wolfinger  Single  Drum  Beet  Grader;  3  Sterling 
Vegetable  Dicers;  1  American  Utensil  Relish  Cutter;  2  Morral 
Corn  Cutters;  1  Morral  Coi'n  Silker;  1  Ayars  Beet  Topper;  1 
American  Pickle  Slicer;  2  Peerless  Rotai’y  Exhausters;  2 
Monitor  Iron  Frame  Blanchers.  G.  L.  Webster  Co.,  Inc., 
Cheriton,  Va. 


FOR  SALE — Standard-Knapp  Labeling  Machine,  for  No.  2 
cans,  non-adjustable.  Priced  to  sell.  Martin  H.  Cope,  Rheems,  Pa. 


WANTED  —  MACHINERY 


FOR  SALE — Several  million  Tomato  Plants,  gi’own  from  cer¬ 
tified  seeds;  Rutgers  and  Marglobe  varieties,  at  $1.50  per  thou¬ 
sand  f.  o.  b.  Michipongo,  Va.  Moss  wrapped  and  packed  in  5/8 
baskets.  Eastern  Shore  Canning  Co.,  Michipongo,  Va. 


FOR  TOMATO  PICKING 


HAND 

MADE 

or 

MACHINE 

MADE 


FIVE 

TYPES 

at 

REASONABLE 

PRICES 


RIVERSIDE  MANUFACTURING  CO..  Murfreesboro.  N.  C. 


All  the  latest  data 


WANTED  FOR  USER — Retorts,  Stainless  Steel,  Monel,  Cop¬ 
per  or  Aluminum  Kettle  and  Vacuum  Pan;  Labeling  Machine; 
Filter  Press.  No  dealers.  Adv.  2613,  The  Canning  Trade. 


WANTED — Two  used  good  shape  large  Urschel  Bean  Cut¬ 
ters,  1"  to  Wo”  cut.  One  Chisholm-Ryder  Grader,  No.  4.  One 
200  H.P.  Economic  Return  Tubular  Boiler,  150  lbs.  working 
pressure.  Quote  age,  condition,  best  price.  Gervas  Canning  Co., 
Inc.,  Fredonia,  N.  Y. 


WANTED — One  Automatic  Scale  to  weigh  Shelled  Peas  (Rich¬ 
ardson  or  Climax) ;  also  four  tier  single  bale  40"  Crates.  Littles- 
town  Canning  Co.,  Inc.,  Littlestown,  Pa. 


FORMULAE  —  COOKING  TIMES 
COOKING  TEMPERATURES 
are  included  in  the  6th  edition  of 

“A  Complete  Course  in  Canning” 

Price  $10.00  The  Cannins  Trade 

j  20  S  Gay  Street 

order  your  copy  now. 
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SMILE  AWHILE 

There  is  a  saving  grace  in  a  sense  of  humor 

Contributions  Welcomed 


BAD  COMPANY 

An  elderly  man  of  convivial  habits,  but  also  bookish,  was 
haled  before  the  bar  of  justice  in  a  small  country  town. 

“Ye’re  charged  with  bein’  drunk  and  disorderly,”  snapped  the 
magistrate.  “Have  ye  anything  to  say  why  sentence  should 
not  be  pronounced?” 

“Man’s  inhumanity  to  man  makes  countless  thousands  mourn,” 
began  the  prisoner,  in  a  flight  of  oratory.  “I  am  not  so  debased 
as  Poe,  so  profligate  as  Byron,  as  ungrateful  as  Keats,  so  in¬ 
temperate  as  Burns,  so  timid  as  Tennyson,  so  vulgar  as  Shakes¬ 
peare,  so — ” 

“That’ll  do,  that’ll  do,”  interrupted  the  magistrate.  “Seven 
days.  And,  officer,  take  down  that  list  of  names  he  mentioned 
and  round  ’em  up.  I  think  they’re  as  bad  as  he  is.” 

THE  DISCOVERY 

Two  small  boys  were  hunting  in  the  woods,  and  one  of  them 
stopped  and  picked  up  a  chestnut  burr. 

“Tommy!”  he  called  excitedly.  “Come  here.  I’ve  found  a 
porcupine  egg!” 


CONTRACT  CASUALTY 

Two  men  were  getting  ready  for  a  dip  in  a  swimming  pool. 
“Your  shins  are  in  pretty  bad  shape,”  remarked  one.  “Hockey 
player?” 

“Oh,  no,”  was  the  reply.  “I  just  led  back  my  wife’s  weak 
suit.” 


DRAWING  A  LINE 

“I  say,  waiter,”  exclaimed  an  indignant  customer,  “here’s  a 
piece  of  wood  in  this  sausage!” 

“Yes,  sir,”  said  the  waiter;  “but  I’m  sure — er — ” 

“Sure,  nothing!  I  don’t  mind  eating  the  dog,  but  I’ll  be 
darned  if  I’m  eating  the  kennel,  too!” 

EGGS  IN  COURT 

“Well,  jedge,”  said  the  waiter,  “whut’ll  you  all  have  foh 
breakfast?  Has  you  ebber  tried  enny  ob  ouah  boiled  eggs, 
sab?” 

“Yes,”  responded  the  judge,  “and  I  found  them  guilty.” 

KEEPING  HIS  EYE  ON  IT 

Railroad  Agent  (dining  at  small  town  hotel) — Why  does  that 
dog  sit  here  and  watch  me  all  the  time? 

Waiter — You’ve  got  the  plate  he  usually  eats  from,  sir. 

FINDING  HIS  LEVEL 

J  dge — And  what  did  you  do  when  you  heard  the  accused 
usi 'g  such  awful  language? 

i  .’iceman — I  told  him  he  wasn’t  fit  to  be  among  decent 
per  'e,  and  brought  him  here. 

UP  WITH  A  BOUND 

‘  e  got  a  new  idea.  Fortune  in  it.” 

‘‘  hat  now?” 

‘  s  an  alarm  clock  that  emits  the  delicious  odors  of  frying 
ba  and  fragrant  coffee.” 

COURAGE 

*■  d,”  said  the  small  boy  whose  mother  had  just  licked  him, 

“Pi  1  better  man  than  you.” 

w’s  that?”  demanded  his  dad. 

“  dared  to  disobey  mother,”  was  the  sobbing  reply. 

y,  waiter;  there’s  a  splinter  in  this  cottage  cheese?’ 

“  hat  do  you  want  for  a  dime — the  whole  cottage?” 


YOU  MAY  NEED  A  JUMBO  FIRE  POT 


•  If  you  need  a  new  fire  pot,  one  of  our  portable  Jumbos  will  prove  to 
be  a  most  satisfactory  solution.  Not  only  will  it  beat  two  capping 

steels  with  ease,  but  it  'T  _  Wo  can  furnish  capping 

can  be  used  any  where  3  steels.  Standard  and 

special  sizes — also  wire 

a  fire  pot  m  a  y  be  ■  solder, 

needed — in  pits  or  on 
ladders — well  built  of 
better  materials  and 
fitted  with  an  improv¬ 
ed  jacketed  pump  with 
air  chamber  to  pre¬ 
vent  accidents  from 
overheating.  Continu¬ 
ous  pressure  easily 
maintained. 


F.  H.  LANBSENKAMP  COMPANY.  Indianapolis,  Indiana 


1  CUTMOREBfANS 


h  CLIP  THIS  AOANO^V 
MAIL  FOR  COMPLETE  ^ 
I  AND  FUUINFOBMATIOII 


CUTS  TOUGH  STRING 
BtANS  SOUACLLY  AND. 
COMPLfcTfcLY  THROUGH/ 

•avaiuble  in  three 

DlrfERENT  SIZES  ••• 
BELT  OR  MOTOR  DRIVEN 
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BERLIN  CHAPMAN  WET  WASHER 


WHERE  TO  BUY 


— the  Machinery  and  Supplies  you  need  and  the  leading  houses  that 
supply  them.  Consult  the  advertisements  for  details. 

ADHESIVES 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

BASKETS  (Wood).  Picking 

Jersey  Package  Company,  Bridgeton,  N.  J. 

Riverside  Manufacturing  Co.,  Murfreesboro,  N.  C. 

BOOKS,  on  canning,  formulae,  etc. 

The  Canning  Trade,  Baltimore,  Md. 

BOXES,  Corrugated  or  Solid  Fibre 

Eastern  Box  Company,  Baltimore,  Md. 


For  removing  splits, 
skins,  stones  and 
other  foreign  material 


A  triple  purpose  machine  for  cleaning,  washing, 
conveying  peas,  beans  and  whole  grain  corn. 
Built  on  the  principle  of  separation  by  flotati¬ 
on  and  hydraulic  conveying.  Forced  agitat¬ 
ed  washing  separates  the  food  from  foreign 
material.  No  mashing.  Auxiliary  screen 
cleans  the  water,  eliminating  necessity  for 
attendant. 

A  single  unit  or  complete  plant 

BERLIN  CHAPMAN  COMPANY.  Berlin,  Wis. 


CANNED  FOODS 


Mfine 

FOODS 

FOR 

PHILLIPS  PACKING 

CAMBRIDGE 


’42 

CO.,  Inc. 

MARYLAND 


CAN  MAKING  MACHINERY 

Cameron  Can  Machinery  Co.,  Chicago,  Ill. 

CANNERY  SUPPLIES 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y, 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

CANNING  MACHINERY  AND  EQUIPMENT 

Ayars  Machine  Co.,  Salem,  N.  J. 

Berlin-Chapman  Co.,  Berlin,  Wis. 

Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Food  Machinery  Corp.,  Hoopeston,  Ill. 

F.  H.  Langsenkamp  Co.,  Indianapolis,  Ind. 

LaPorte  Mat  and  Mlg.  Co.,  LaPorte,  Ind. 

Morral  Bros.,  Morral,  Ohio 

Nolan  Machinery  Corp.,  Rome,  N.  Y. 

A.  K.  Robins  &  Co.,  Inc.,  Baltimore,  Md. 

Sinclair-Scott  Co.,  Baltimore,  Md. 

United  Company.  Westminster,  Md. 

Westminster  Machine  Works,  Westminster,  Md. 

CANS 

American  Can  Co.,  New  York  City 
Continental  Can  Co.,  New  York  City 
Crown  Can  Company,  Philadelphia,  Pa. 

Heekin  Can  Company,  Cincinnati,  Ohio 
National  Can  Corp.,  New  York  City 

CAN  SEALING  COMPOUND 

Dewey  &  Almy  Chemical  Co.,  Cambridge,  Mass. 

INSURANCE 

Lansing  B.  Warner,  Inc.,  Chicago.  HI. 

LABELS 

Gamse  Lithographing  Co..  Baltimore,  Md. 

Piedmont  Label  Co.,  Bedford,  Va. 

Simpson  &  Doeller  Co.,  Baltimore,  Md. 

Stecher-Traung  Lithograph  Corp.,  Rochester,  N.  Y. 

PEA  HULLERS  AND  VINERS 
Chisholm-Ryder  Co.,  Niagara  Falls,  N.  Y. 

Frank  Hamachek  Machine  Co.,  Kewaunee,  Wis. 

SEED 

Associated  Seed  Growers,  Inc.,  New  Haven,  Conn. 
Gallatin  Valley  Seed  Co.,  Bozeman,  Mont. 

Northrup,  King  &  Company,  Minneapolis,  Minn. 

Rogers  Bros.  Seed  Co.,  Chicago,  Ill. 

SUGAR 

Com  Products  Sales  Co.,  New  York  City 
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Patent  No.  2,111,285 
Other  Patents  Pending 

The  most  practical  Hot  Water  Tomato  Scalder 
on  the  market.  Controls  length  of  scalding  time 
of  tomatoes  depending  upon  the  degree  of 
ripeness.  Increases  yield — Saves  steam. 

Write  for  copy  of  our  No.  600, 'Catalogue. 


A-K-ROBINS  and  COMPANY,  Inc. 


Tomato  Baskets 


Quality  and  Service  known  -  • 
wherever  tomatoes  are  grown 
A  trial  will  convince  you. 


JERSEY  PACKAGE  CO. 


BANK  ST. 


BRIDGETON,  NEW  JERSEY 


r  A(  TORIES;  BRIDGETON,  VINELAND,  MILLVILLE 


★ 

No.  314  AUTOMATIC 
STRIP-FEED  PRESS 
with  Marquette  Air 
Cushion.  First  machine 
in  a  typicai  Cameron 
Press  Line  for  bianking, 
drawing,  trimming,  and 
curiing  pie  tins. 


